2 SUBSCRIPTION: 
= U, S.....$3.00 per year 


THE CANNED FOOD AUTHORITY OF THE WORLD Canada. $4.00 per year 


Foreign $5.00 per year 
Entered as second class matter at the Post Office at Baltimore, Md. under Act of March 3, 1879. 


Vol 45 Published at BALTIMORE, (every) MONDAY, MARCH 20, 19822 No. 30 


INSPECTED and 
CERTIFIED to— 


+ 


AMERICAN CAN COMPANY 


ESTABLISHED 1878 


THE CANNING TRADE. March 20th, 1922 


THE 1921 DIRECTORY OF CANNERS 
IS NOW READY 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 12th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable information is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, 
brokers, machinery and supply men, salesmen, and practically everybody interested in 
the canning industry. Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 1739 H St. N. W. Washington, D. C. 


PERSONAL CHECKS ACCEPTED 


CANTON BOX COMPANY “chee 
¢ 2501 to 2515 Boston St. Baltimore, Md. : Pd C.L. JONES & CO. 
PACKING BOXES 2 3 BROKERS 
Made up or in Shooks. Cargo or Carload. $ rd CANNED FOODS AND PRESERVERS SUPPLIES 
+ e (We can serve a few more desireable accounts) 


JOS. M. ZOLLER & CO., INC. 


CANNED FOODS. CANS. Bpormps ; DOUBLE PINEAPPLE GRATER 
BOXES, PACKERS’ SUPPLIES, ; (WITH HOPPER REMOVED) 
PRONE : 205-206-207 Phoenix Bidg. 
PAUL 114 & 44% BALTIMORE, MD. 
CANNED GOODS EXCHANGE 
Year 1921—1922 
President , John R. Baines. 
Vice-President, W. H. Killian.. 
Treasurer , Leander Langrall 3 
Secretary, William F. Assau. ° 
COMMITTEES 3 
Executive Committee, Benj. Hamburger, Chas. G. 4 
Summers, Jr., H. Steel € 
Arbitration Committee, C. J. Schenkel, Frank A. Curry, 4 
3 T. Preston Webster, Wm. 
Grecht, Norval E. Byrd. < 
Committee on Commerce, D. H. Stevenson, £E. 
Jones, C. F. Butterfield, E. F. + 
Thomas, J. O. Langrall. « 
eo.N. Numsen, John S. Gibbs, iz 
D4 Thos. L. North. 
Committee on Claims, Fred. W. Lan- JOHN R. MITCHELL C0, 
grall, R. S.Rightson, John W. . 
2 ae Schall, Jos. M- Zoller, Foot of Washington St. 
ospitality Committee, W. E. Lamble, H. W. Krebs, 
Robt. A. Sindall, Robt. A. BALTIMORE - MD. 
; Rouse, Jas. F. Cole. 
aBrokers’ Committe, F. A.Torsch, Herbert C. Rob- on coarse grind the frait 
Whi aw n 0 10 
4 5 ° erts, J. A, Killian there it falls into a tub under the machine. “Machine {s well braced 
3 Commitice on Agriculture, William Silver, H.P.Strasbaugh, and the workmanship is of the best; gears are cut from the solid, 
‘ Albert T. Myer, Jos.N. Shriver, ¢ a’ d saws are milled from solid blanks which gives a cutting edge 
e * to two sides of the tooth. Hopper and discharge shoots are lined 
Samuel J. Ady. Ps ¢ with white pine 
Chemist, Chas. Glaser. 
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‘*Saved enough this season 
to pay for itself ’’ 


¢ 


, T’S some syruper, ‘Boss’ — it has paid for itself this 

season by saving the syrup, pulp and catsup which our old 
syruper wasted.” This is the foreman’s story in many plants 
where Peerless Syrupers are used. 


Every can syruped to the proper level 


Every can is syruped to the proper level—one-eighth of an inch from the top. The 
valve always syrups to this level—always works; never clogs. Twenty-four perfora- 
tions in the valve plate let the air out, so that the syrup can flow in. The many air 
holes make it practically impossible to plug this valve, for if only one of the 24 air 
holes is open the air can escape. This feature is particularly valuable in handling 
tomatoes, berries or any product which contains a great many seeds. 


Don’t pay the cost of a Peerless Syruper each season with the valuable product you 
waste—own a “Peerless” and let it pay for itself. 


Peerless Husker Company 
519 Cornwall Avenue Buffalo, N. Y. 


Peerless Syruper 


Huskers Corn Washers Mixer-Silkers Syrupers and Briners Rotary Exhausters Tomato Washers 


3 
e 


4 


66606 


vy 


++ ++ 


THE CANNING TRADE 


Noteworthy Double 
Seamer Development 


It can no longer be truthfully said that we are handicapped 
through lack of proper equipment for closing Sanitary Cans. 
The tremendous strides in perfecting high speed Machines re- 
quiring a minimum amount of attention—first manifested at the 


Cleveland Canners’ Convention, and again at the last Atlantic — 
City Meeting—continued through 1921. 


Canners having a year’s experience with these Machines are 
loathe to displace them—the solution of Double Seamer annoy- 


-ances being reached. 


The predominant features of ourequipment—tersely stated— 
comprise speed without spill —products of the most liquid charac- 
ter being handled at from 100 to 110 Cans per minute. Vo inter- 
ruption in operation—and the consequent elimination of “Spare” 
Machines, connected to cumbersome conveyors, monopolizing 
much power to operate and occupying valuable floor space. 
Reduction in waste from mashed cans and loss of contents—com- 
parisions of this saving show wonderful economies; and lastly, 
uniformly tight seams, insuring longer life for the filled Can. 


Canners dealing with us are assured of that measure of re- 
sponsibility necessary for the proper execution of all contracts, 
and derive the personal attention that our Officials can render all 
urgent matters, as against delays of concerns operating under 
the handicap of absentee ownership. 


SOUTHERN CAN COMPANY 
Baltimore - - - - Maryland 


“Southern Service Stands the Strain.’’ 
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The Book You Need! WEEKLY REVIEW 


Sales Agents Evidently Bent on Wrecking the Canners—Prices 
Based on Unfounded Rumors or Direct Lies—A Case in 
View Future Tomatoes Quoted at Even Lower Prices— 

Are Cost Figures All Lies or Canners Just 
Plain Fools? —Market Moving Quite Well. 


° 
It is becoming increasingly evident that if the tomaato can- 
ners, especially, but all canners in general, wish to avoid bank- 
ruptcy and to run their business with some prospect of at least a 
little profit they will have to stiffen their backbones and stand 
¢ firm against the drives which some of.their sales-agents (7?) 
¢ are making‘ against them. There seems no limit to which the 
* hungry, unscrupulous broker will not go to get business. Ru- 
t mors of rediculous prices are spread and magnified in the hope 
¢ to catch unwary canners in contracts that must make them heavy 
} losses, and because these canners will not read, will not make 
¢ any effort to post themselves reliably, as all other good business 
: men do, but depend helplessly upon these false friends, they fall 
into their nets, and not only fall themselves but drag others down 
with them. Commenting upon this fact an operator yesterday 
{ said to the writer that he wondered the jobbers did not object 
¢ to such tactics, because the legitimate jobber knows that he can- . 
not buy goods at below cost and expect to get satisfactory serv- 
ice as well as quality in his order. In other words he could not 
understand how the legitimate jobber could permit these unscrup- 
ulous agents to make cats’ paws of them; that the jobbers must _ 
know that the offerings of this kind are not fair to the canners 
and the very fact that they are offered should be evidence of the 
: unreliability of the agent. 


In this week’s Chicago market report a fine sample of what 
we mean is offered with regard to corn, and the prices said 
to have been quoted on the Pacific coast by the Marshalltown 
Canning Co., of Marshalltown, Iowa. The fact that this firm 
never packs narrow grain corn and had quoted no prices what- 
soever made no difference to the rumor spreaders: what they 
were after was to break down the market on some other can- 
ners’ corn and so be able to offer it at prices which could not help 

Every factory in the business should have a copy of but bring business from some jobbers. Because when the other 
this important book of formulae—as a prevention against canners learned that a big and influential canner had _ quoted 
loss. prices of 80c on future extra sweetened narrow grain corn 

then met the quotation with the same price or better. eas 

PRICE $5.00 PER COPY that is the way the game is played and the way the uniformed 
Published by canner is supposed to act. This time, fortunately the nigger 

“¢ was discovered in the woodpile and smoked out, except that the 

THE CANNING TRADE brokers starting such rumors were not named and cashiered 
‘ out of the business as they should be. The game is not, new; 

sala eevceerere? it is as old as trading with the farmers; the Slick-Alec game that 
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has little or no standing with any business—except where the 
men are not informed and refuse to inform themselves. 

Last week we called attention to the fact that reputable 
canners had said it was not possible to pack No. 3 standard 
tomatoes, as futures, at the price of $1.17% and that they were 
hotly indignant about such quotations. Foxy buyers, as might 
have been expected, wired in offers of 75c on No, 2s and $1.15 
on No. 8 future tomatoes, offering good-sized orders. If they 
think the market is weak they do not hesitate to try to break 
it and it is strictly up to the canners to take care of their 
own interests. So long as they are deathly afraid that a com- 
petitor will sell that buyer they will never take care of their 
own interests. We feel like apologizing every time we say it, 
because it is surely equivalent to calling a man a blithering idiot, 
to be forced to tell him to let the other fellow have the orders 
that are below cost, and yet it is necessary to do just this. 
No they do not think they can get out on the price; they are not 
as ignorant of their costs as the charitably inclined would tell 
you; they just don’t intend to let the other fellow get away with 
the order. Sounds foolish, doesn’t it? And it is foolish, the 
highth of foolishness; we don’t know anything worse. 


And yet with all these pronouncements against a price of 
$1.171% as below cost of production—for standard No. 3 tomatoes, 


future packing, here comes a circular from A. W. Sisk & Son,’ 


right in the heart of the Peninsula, the great tomato region, 
offering the same goods at $1.15. Read it: 
Futures—Reliable Packers—100 Per Cent Contracts. 
Preston, Md., March 14, 1922. 
Tomatoes—No. 1 standard tomatoes, 524ec; extra 
. standards, 57%ec; No, 2 standard tomatoes, 80c; extra 
standards, 85c; No. 3 standard tomatoes, $1.15; extra 
standards, $1.20; No. 10 standard tomatoes, $3.50; ex- 
tra standards, $3.75. 

Corn—No. 2 standard Maine style corn, 85c; No. 10 
standard Maine style corn, $6.00; No. 2 fancy Ma‘ne style 
corn, $1.00. 

Early June Peas—No. 4 sieve standard, $1.00; No. 3 
sieve sifted, $1.10; No. 2 sieve extra sifted, $1.40. 

ALBERT W. SISK & SON. 


Read the circular—not a circular but a letter on their own 
letterhead, signed and initialled as genuine. Analyze it: Re- 
putable packers, it says, and 100 per cent contracts—straight 
out of the Arc, that age-old, discrepit immorality long since dis- 
carded by honest traders. Either those old, experienced can- 
ners who personally told us, in all sincerity, that it was not 
possible to pack standard No. 3 tomatoes, even at $9 per ton 
for the stock, at a cost of $1.17% are dead wrong, or some can- 
ners who listen to this letter and sell their goods will be sold into 
slavery. Granting that there may be room for argument as to 
the cost during this coming summer, when these goods must 
be packed, it must be very scant room. Is there to be no end 
to this sort of thing? Are the canners always to be made work 
at cost or less to furnish business and orders for these sales- 
agents?. The canners who are tied up financially with this 
house—for they do a commission business as do many others 
in this section—may have no means of protecting themselves, 
but is there no backbone left in other canners that they will 
fall into the trap and sell blindly at these ever lower and lower 
prices? What hope can there be for the canning business if 
the whole drive is to get prices down to or below cost of pro- 
duction? Or is the whole question of costs one hedious tissue 
of lies? Why does not William E. Silver, who is busy at An- 
napolis trying to secure more moral legislation, and who has 
long been known as the father of cost-finding, get back home and 
look after his own child? There is something rotten somewhere 
and yet we had hoped that the war and its effects would clean 
up this situation; but like the dog, we seem to be returning to our 
vomit. 

Is this a market consideration, and does it belong in a review 
of the canned foods market? Well, if it does not then we do 
not understand anything of market influences. What good are 
any market quotations, any market prices; what is the use try- 
ing to lay before the canners of the country the real_ market 
facts and prices, if they can be carried off their feet ‘and done 
with as the market-jugglers wish? For years we have tried to 
make the canners see that they owe it to themselves to broaden 
the sources of their information, to seek every avenue of re- 
liable information, and not remain closed up in their shells an 
easy prey to every schemer, as they must be when they depend 
upon one source of information and guidance. If they were bet- 
ter informed; if they would but listen to unbiased, disinterested 
information, they would not let the sale of a few goods at below 
cost make the market for their output; they would see these sales 
as they are, baits to catch the unweary, and they would let them 
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go by without concern. When the day arrives that the canner 
will reply to the temptor, “I can buy your competitor’s goods at 
2c below cost,” “Go to it; sell him out; but you can’t sell me 
out—I am not biting,’ then canned foods will have arrived. 
That’s the way they do it in other lines, why not in canned foods? 

_ The market is moving along quiet well; the buying is of a 
fair volume and prices firm where the sellers show firmness. As 
a rule spots are mostly traded in, the buyers fighting shy of 
futures because of the weakness displayed and the fear of fur- 
ther reductions in prices. The fact that spots are rapidly dwin- 
dling and the supply likely to disappear at any time is making 
the buyers cover, and reports come from many sections that 
better sized orders are being placed and always marked “rush!” 
Opening prices on 1922 packed asparagus were flashed on and off 
again, for buyers do not hesitate with this article, knowing that 
the named prices are firm. One day sufficed tv bring more busi- 
ness than the canners wanted, so the prices were withdrawn 
and will be advanced. The crop and pack are not nearly up 
to early expectations, the unseasonable weather in California 
having hurt the crop materially. 


Pea canners say that demand for futures is fully up to nor- 
mal and the market firm. Western canners have just announced 
future prices on sauer kraut, beans and beets. No. 2 fancy kraut 
is quoted at 80c; No. 3 fancy at $1.05 and No. 10 fancy at $3.15. 
One Wisconsin canner quotes futures as follows: 


Green Refugee Beans—No. 1 sieve, No. 2 tins, $2.90; 
No. 2 sieve, No, 2 tins, $2.50; No. 3 sieve, No. 2 tins, 
$2.00, No. 10 tins, $9.50; No. 4 sieve, No. 2 tins, $1.50, 
No. 10, $8.00; fancy cut, No. 2, $1.25, No. 10, $6.50; extra 
standard cut, No. 2, $1.15, No. 10, $6.00; standard cut, 
No. 2, $1.10, No. 10, $5.50. 


Wax Refugee Beans—No. 1 sieve, No. 2 tins, $2.75; 
No. 2 sieve, No. 2, $2.40; No. 3 sieve, No. 2, $1.90, No. 
10, $9.00; No. 4 sieve, No. 2, $1.40, No. 10, $7.00; fancy 
cut, No, 2, $1.20, No. 10, 6.50; extra standard cut, No. 
2, $1.10, No. 10, $6.00; standard cut, No. 2, $1.00, No. 
10, $5.50. : 

Golden Wax Beans—Fancy Cut, No. 2 tins, $1.15, 

sg tins, $6.00; standard cut, No. 2; $1.00, No. 10, 
Beets—Fancy whole, 10/over, No. 3, S. E. L., $1.20; fane 
wholy, 15/over, No. 8 S. E. L., $1.40; fancy whole, 
20/over, No. 3, S, E. L., $1.60, No. 10, S. E. L., $4.25; 
fancy whole, 30/over, No. 8 S. E. L., $1.75, No. 10, S. 
E. L., $4.50; fancy whole, 50/over, No. 10, S. E. L., 
$6.00; fancy whole, 70Jover, No. 10, S. E. L., $6.00; fancy 
whole, 120/over, No. 10, S. E. L., $7.00; faney cut, No. 8, 
S. E. L., $1.00, No. 10, S. E. L., $3.75. 
Corn—F ancy early Crosby, No. 2 tins, $1.15, No. 10 tins, 
$6.75; standard early Crosby. No. 2, $1.00, No. 10, $6.00; 
extra standard Evergreen, No. 2, 31.05, No. 10, $6.50; 
standard Evergreen, No. 2, 95c, No. 10, 35.75. 


TRADE MARKS DEPARTMENT 


Conducted by National Trade Mark Company, Washington, D, C. 


_The following are trade-mark applications pertinent to our field in the 
United States Patent Office which have been passed for publication and are 
in liné for early registration unless opposition is filed promptly. For further 
information address National Trade-Mark Company, Barrister Building, Wash- 


ington, D. C., or Bush Building, 130 West 42nd Street, New York, N. L., 
trade-mark specialists. 


As an additional service feature to its readers The Canning Trade gladly 
offers to them an advance search free of charge on any mark they may con- 
template adopting or registering. 

Argorne—Above landscape of pines and a picture of pancakes 
on plate—No. 129,038. Argonne Products Co., 
Los Angeles, Calf. For table syrup. 

V. P. C.—No. 154,898. Virden Packing Co., Oakland, Calf. 
For canned fruits and vegetables. 

Fresh Breeze—No. 154,876. Hetta Packing Co., Inc., Sulzer, 
Alaska, For canned ‘salmon. 

Angel above picture of a cherub within an oval—No. 151,245. 
Angel International Corporation, New York, 
N. Y. For paper containers, cans and shipping 
tubs, for butter, lard and the like. 

White House—No. 146,441. The W. H. Killian Co., Baltimore, 
Md. For canned foodstuffs—namely, canned 
fruits, canned vegetables, canned soups, canned 
oysters, and beans with pork. 

Picture of Woman carrying pineapples in pineapple field within 
octagon on lined handle—No. 141,403. West 
Indies Fruit Importing Co., Chicago, Ill, For 
canned pineapples. 
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SPECIAL 
KERN FINISHER ANNOUNCEMENT 


The Wm. S. Kern business has been sold and will be 
moved to Indianapolis. 


To close out 30 Finishers, now on hand, FOR IMMEDIATE shipment, from 
Wilkes-Barre, on or before March 25th, orders will be accepted at The Ex- 
treme Low Price Of $300.00 Each, Cash. Not more than one Finisher to a customer 
at this price. First come, first served 


WIRE YOUR ORDER. 


WE MANUFACTURE: 
Indiana Pulper Indiana Pulper-Finisher 
Indiana Chili Sauce Machine 

Indiana Gallon Filler Kook-More -Koils 
Sorting Tables— Copper Steam Jacket Kettles — Enameled 
Lined Pipe—Cypress and Glass Lined Tanks—Rotary Pumps— © 
Fire-Pots — Soldering Flux — Wire Solder — Steam Traps—Hot 
Water Heaters—etc, etc. 


SEND ALL ORDERS FOR MACHINES AND PARTS TO 


130-132 ANG P 
E. Georgia St. 


Indianapolis, 


Ind. 
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The 


Markets 


NEW YORK MARKET 


Asparagus Prices Opened and Closed—The Prices in Detail— 
Crop and Pack Will Not Come Up to Early Expecta- 
tions—Pineapple Very Firm—Picked 
Up in Passing. 
New York, March 17, 1922. 


By all odds the feature of the canned goods market this 
week was the announcement of the opening 1922 asparagus 
prices, and only a couple of days later the withdrawal of prices 
and the refusal to accept more business by probably a dozen 
eanneries on the Pacific Coast, The opening prices range from 
5 to 25 cents above 1921 opening quotations, which upturns 
were in some instances less than wholesale grocers and brokers 
anticipated. Snow and otherwise inclement cold weather in 
the asparagus-growing sections of the Pacific Coast made it 
necessary for the growers and canners to revise their statistics 
as to the probable 1922 pack, and, without exception, wires and 
letters sent to the East told of a shrinkage of at least 20 per 
cent, as compared with previous estimates. In other words, 
the 1922 pack is predicted at 800,000 cases instead of 1,000,- 
000, as previously estimated. The California Packing Corpora- 
tion and the Golden State Canning Company, the latter pack 
being handled here by U. H. Dudley Co., withdrew their offer- 
ings within one day after they had given out the opening prices, 
and on each succeeding day this week at least several asparagus 
packers have wired their brokers here to take no more busi- 
ness, inasmuch they were, in their opinion, sold up, unless the 
new pack later proves to be larger than they-estimated will be. 
Naturally, these withdrawals further firmed up the market for 
canneries and brokers who still had additional stock to book for 
the new year, and, according to reliable informants, there has 
been some speculative buying, consumers who did not step 
right into the market and place orders having purchased from 
those who did, and in some instances entire contracts were 
taken over at a substantial profit to the original purchaser. 
A number of other offers which were made were refused, inas- 
much as the dealers had placed commitments for only what 
they will need, and, naturally, must plan ahead to take care 
of their regular customers; besides, they are of the opinion that 
the merchandise will grow in value as the season ages and that 
they will move out their asparagus later on at larger profits. 

_ The prices named by the various Pacific Coast canneries 
are quite similar, in fact, almost identical with those given out 
by the California Packing Corporation, which are as follows: 

No, 214 Sq. Ti 


White Green 

1922 1921 1922 1921 

No. 1 Sq. Tips 

Mammoth 21-80 .......2.565%5 3.35 3.05 3.20 2.90 
. sic vines 3.25 2.95 3.05 2.80 
ds wes 3.15 2.85 2.95 2.70 
2.90 2.75 2.80 2.60 


No. 1 round tall, small white, $1.75, against $1.65 last 
year; green, $1.65, aga‘nst $1.50 last year. Ungraded 2%s 
squares, $2.52, againct an opening of $2.00 last year; opening 
price of 1921, however, was immediately raised to $2.15. No. 


1 tall round salad points, $2.50 this year, against $2.25 in 
1921. No. 2% soup cuts, $2.15 for 1922, as against $2.10 for 
last year; No. 10 soup cuts, $6.75, as against $6.50 in 1921. 
Picnic tips, largely a specialty’ with the California Packing 
Corporation are quoted unchanged on mammoth, large, medium 


and small, while tiny are offered at the same price as last year, 
as follows: 


Picnic Tips 


1922 1921 


Peeled, white or green, $1.00 per dozen over the price of 
unpeeled for giant and colossal sizes, while on mammath and 
lerge the market is 75 cents per dozen above prices of un- 
peeled. 

Most descriptions of spot canned foods are in firm pozi- 
tion and are being moved out into consuming channels at the 
recent price upturns reported in these pages. This applies to 
fish and fruits, as well as vegetables, although tomato selling 
is rather routine, as buyers continue to order cautiously, and 
it might be added that come tomato canneries are suggesting 
moderate buying at the present time. 

Salmon—tThe salmon market is firm both here and in the 
Far West, and chums are firmly held at $1,12%, while pinks 
are listed at $1.22%; reds sell at $2.40 to $2.50, and lobster 
$12.00 for a four-dozen case. The above price for chums is 
12%c over last week’s list. 

Shrimp—tThere are a number of cases of distressed or off- 
quality shrimp in the market, which makes the market irregu- 
lar, and in some instances quite weak. These goods are offered 
at material concessions. Tuna fish moved out slowly. 

Pineapple—Hawaiian pineapple is decidedly firm, and 
those in possession of what stock remains are holding out for 
additional price advances. The number of cases of pineapple 
remaining is quite small in comparison with the demand; in 
fact, some dealers are entirely sold up. 

Fruits—The market is firmer for apricots, cherries and 
pears, and especially for peaches, which are on the upswing, 
from a standpoint of value. Independent California canners 
are beginning to book orders for 1922 fruits, some on S. A. P. 
contracts, and others on a definite percentage under the open- 
ing prices, which the California Packing Corporation will later 
name, Still others guarantee to fill orders at 7% per cent 
under the opening list of the California corporation. Even 
large buyers are unable to purchase additional spot goods from 
the Coast, and when in need of fruits are compelled to enter 
ihe local market and pay the price. 

PICKED UP IN PASSING 

A new canner will shortly augment the business interests 
of Bucksport, Me., Friend Brothers, of Massachusetts, having 
purchased the warehouse at that place formerly owned by R. 
R. Simpson. They will turn the premises into an up-to-date 
cannery, specializing in apples and blueberries. 

J. B. Hill, of the Hopewell Valley Canning Company, Hope- 
well, N. J., visited the market this week. His brokers here are 
North & Dalzell. 

Asparagus prices have just been named by Libby, McNeill 
& Libby and Warmington, Timms & Co., the latter handling 
the pack of the Manteca Packing Co,; U. H. Dudley & Co. for 
the Golden State Canning Co.’s pack, and A. R. Rodway, Inc., 
who job in this district the asparagus put out by Pratt-Low, 
Ine. 

A visitor in the market was A. Anderson, of the Anderson 
Fish Company, Astoria, Ore. He made his headquarters with 
his brokers, J. M. McNiece & Co. 

Still another visitor was A. H. Lombard, of Knowles- 
Lombard Company, of Guilford, Conn. While here he made 
his headquarters with J. K, Armsby Company. 

According to reports received here this week, a pea can- 
nery will be established at Helene, Mont., by the Lange Can- 
ning Company, of Eeu Claire, Wis. 

S. Stix, of Seaman Bros., has returned from a brief vaca- 
tion in Florida. 

The chain grocery concerns in and about the city are mak- 
ing a leader of some descriptions of canned foods, and are 
disposing of this stock at practically wholesale cost. This is 
working a hardship on other grocers who are complaining to 
their wholesale salesmen, who, of course, are helpless to inter- 
fere. 

Another new canning firm in the Far West which has just 
been capitalized at $50,000 is the Weber Packing Corp., Ogden, 
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Ship Your Canned Goods 
MANUFACTURE in These BETTER BOXES 


H & Standard Canned Goods 
OF Boxes are the perfect con- 

tainers for all canned goods shipments: 
TOMATO Millions of cans have been shipped in them; 


to all parts of the country and they have al- 
PRODUCTS ways arrived unscratched, undented and in- 


tact at destination 
H & D Standard Canned Goods Boxes are 
By W. G. Hi 
J pee strong, lighweight and inexpensive. They. 
former chief chemist and district factory supervisor of the come folded flat foreasy storage, yet are 
T. A. Snider Preserve Co. of Chicago. instantly assembled for packing. A trial 
facture of whole tomato pulp, catsup, chili sauce, tomato 
soup and trimming pulp. D Corrugated Fibre 
New Processes Bottling the same with- re 
ANEW, simple, accurate, How to pack trimming j 
pulp testing method. pulp the government will 
The scientific preparation approve. er ‘ating Quantity Require vik 
of non-preservative cat- Twelve chapters of solid and Sizes and Number of Cans to 
sup. meat—no trimmings. the Box. 
$5.00 POSTPAID The Hinde & Dauch Paper Co., 
CASH WITH THE ORDER 800 Water. St. Sandusky, Ohio 


King St. Subway and Hanna Ave. 


66460600006 


de “No. 32, ‘Automatic 
Strip Feed Press 


Although similar to our other Automatic Strip Feed 
Presses, this particular size is especially adapted to the 
rapid production of deep drawn metal articles. 

Of extra heavy design with chrome nickel crankshaft and 
solid steel flywheel, the Press is well suited for single or 
double die operations requiring excessive strain. Large 
diameter shaft bearings allow ample rigidity and extra long 
slides maintain a perfect alignment of dies. 

The Press is provided with compound change gears for - 
variable cuts and simple adjustments for different lengths - 
of material. 

The automatic feeding insures a high uniform output: 
and eliminates the dangerous hand operation. 

The Press is equipped with automatic release which 
immediately stops feeding mechanism when subjected to undue strain. 

Additional particulars on this press or any other automatic can producing equipment 
gladly furnished upon request. 


McDONALD MACHINE CO. 


Mfrs. of Automatic Can Making Machinery, Presses, Dies, Etc. 
7600 South. Racine Avenue, Chicago, ] Illinois. 
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Utah. This company will operate the Right-Whittier canning 
plant in that city, and will market their goods with the estab- 
lished labels of Right-Whittier Company. The president of the 
Weber Pack’ng Company is F. M. Nye. 

A number of wholesale grocers and jobbers in canned 
foods are planning to attend the convention of the Southern 
Wholesale Grocers’ Association, which will be held in St, Louis, 
May 9 to 12. 

Still another visitor in the market this week was A. S. 
May, of A. S. May Company, a food broker of Toronto. 

The Rushville (N. Y.) Canning Company’s factory, which 
was destroyed by a tornado, is to be rebu lt. The owner of 
this plant is W. R. Guile. 

FATHER KNICKERBOCKER. 


CHICAGO MARKET 
000000004 
Buying Lots Increase in Size—Mostly Spot Buying—Wisconsin 
Canner Advises Buying Spots and Letting Futures Alone 
—A Pacific Canard Nailed—Mail Order Houses 
Report Better Business—Missouri Is No 


Longer Offering Tomatoes. 
Chicago, March 17, 1922, 

Some evidence of a more active market is at hand, as 
wholesale buyers have begun to buy in larger lots and in larger 
variety than hereto‘}re. They are confining the’r purchases, 
however, to spot goods. and are doing very little contracting 
for futures. 

Colorado canners have named opening prices on tomatoes 
and stringless beans—at least, the Colorado Packers’ Corpora- 
tion has—and it includes quite a number of the best canneries 
in Utah. Their price on canned tomatoes is about the same 
as California and Utah prices for 1922 pack. but they have a 
much lower rate of freight to the East. 

They have a reputation for packing fine green stringless 
beans, and make a specialty of green beans in No. 10 cans, but, 
of course, pack the smaller-size cans. 

Several Wisconsin pea canners have visited Chicago this 
week inquiring about prospects for future orders. One, to my 
surprise, avised buyer.« to ‘‘let futures alone’ and buy spot 
goods. as they needed them. He seemed to think that it 
would be a better policy for buyers and for responsible canners 
and that such business would be more satisfactory to all parties. 

About the only peas now available in Wisconsin for prompt 
shipment are the different grades of No. 3 sieve Alaska. Most 
of the lots now available are graded too high and have not sold 
on that account. 

But little is heard from canned corn from sellers or buy- 
ers, as the interest is passive, not active. 

A Pacific Coast brokerage houce wired sev eral Iowa can- 
ners that it was reported that the Marshaltown Canning Co. 
(lowa) had offered No. 2 narrow grain extra sweetened corn, 
1922 pack, at 80c cannery, 

The Marshaltown Canning Co. replied to inquiries that 
they had never packed a case of narrow grain corn and did 
not intend to, and had offered no corn of any grade or kind at 
the price named. 

The weather of late in Chicago has been fine, bright and 
springlike. and we }fid a hig fifteen- million-dallar fire this week 
which stirred things up and threw a lot of people out of em- 
ployment. 

The Illinois Steel Company is said to be operating at 60 
per cent of capacity, and the United States Steel Co., in Indi- 
ana, is reported to be operating at 70 per cent capacity, which 
shows an improvement in employment of people. 

The big mail order houses report an increasing bus'ness. 
One of the Chicago houses stated to me that fifty thousand or- 
ders were received on one day of last week, all accompanied 
by the cash. These mail order houses are now buying in quan- 
tities equal to those they bought before the war, and this in- 
dicates that the recent heavy advances in corn, oats, wheat 
and other farm products have given heart to the farmers as 
well as money. 

The chain grocery stores are doing a lively business and 
are replenishing their stocks, and this means that the people 
of the cities are finding more work and employment and that 
their purchasing ability is increasing. 

It is well known that mail order houses are barometers 
or thermometers of business from the country, and that chain 
grocery stores are the barometers or thermometers of local 
business in the cities. 
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The offerings of spot tomatoes from Missouri have about 
ceased, and there are more from Indiana, the latter State 
pushing futures hard and is celling some, but not very many. 

The movement of Chicago brokers to the north side of the 
river is now in progress. and eleven firms of canned foods and 
dried fruit brokers will be located on that side by April 1, 1922. 


There will be a few of the old firms remaining in the 
edges of the “‘loop’’ south of the river, but they will have to 
eventually go north when their leases expire, as loop rents are 
too high for the brokerage business in canned foods and can 
only be afforded by the stock and bond brokers, banks and 
retail stores. 


Wholesale grocers have long since nearly all removed from 
Chicago’s loop istrict, owing to high property values and rents. 
“WRANGLER.” 


MAINE MARKET 


Spot Fancy Corn All Cleaned Up—Buyers Must Look to Futures 
—Acreage Easier for First Time in Years—Some Crosby 
Corn Left—Apples Cleaning Up—Very Small Sur- 
plus of Beans—Sardine Canning Not to 
Begin on Legal Opening Date. 

Portland, Me., March 17, 1922. 


Fancy Maine corn is a thing of the past, and already a 
thing of the future. Spot goods are entirely cleaned up, but 
there is real interest manifested in future business. Acreage 
is coming on easily for the first time in several years. canners 
are able to eliminate the unprofitable growers, and this will 
go a long way toward producing high quality corn. The grower 
who mulishly refuses to haul in his corn at the proper time 
is a great handicap; but his name is on the black list of his 
canner, and this year he will have to reform if he wants to 
plant sweet corn for the factory. With no spot stocks in first 
hands, and buyers reporting light carry-overs, there is every 
indication of a return to ‘“‘the good old days’? when the market 
opens and futures are offered for sale. It is doubtful if the 
amount of the pack will be much if any larger than last season, 
and probrably the same proportion of Crosby and Golden Ban- 
tam corn will prevail. 


Spot offerings today are limited to two grades of Crosby 
corn extraystandard at $1.20 and $1.25 and off-fancy at $1.30 
to $1.40. The strictly fancy is found only in less-car lots, and 
the regular standard grade seems to be a minus quality. Golden 
Bantam is also about gone, there being no offerings of ear corn 
in No. 3 and No. 10 sizes, and very little of cut No. 2 corn; 
the current price is $1.75 for the original Bantam and $1.6¢ 
for the improved style, when such goods can be found. The 
demand is very active. 


Maine apples have been active this week, and the offerings 
are steadily growing less. Several lots are now reduced to one 
and two cars, while no one seems to hold more than four cars. 
The price stands at $5.00 factory, and is much firmer at that 
figure than previously. One or two lots have changed hands 
lately for less money. but they were not offered as the best 
Maine apples, and sold for what they were. The very cheap 
apple seems to have been taken up, there are a few cars offered 
at $4.50 and $4.75, but the regular quality is firm at $5.00 fac- 
tory. Both quartered and sliced can be had at this price. 

Stringless beans are growing scarce, there being probably 
not more than two thousand cases held in first hands today 
all together, The last quotation was $1.30 factory, and sales at 
this figure are reported. This is a very small surplus of beans 


‘for March, and it is anticipated that the demand will far exceed 
the supply. 


No prices have been made on new goods, but in- 
quiries are being received daily. The Maine-packed bean is 
rather different from those put up in other sections, being a 
wider and flatter bean, with a decided flavor. This variety 
was almost unknown in the market until a few years ago, when 
a large surplus and consequent low prices widened the field of 
distribution; now the demand comes from all sections of the 
country and is growing each year. This will be an importani 
branch of the canning industry hereafter. 

Baked beans are packed to considerable extent in Maine 
at this season, several firms having developed a large volume 
of business. Twitchell Champlin Co. quote their No. 3 Baked 


Beans with Pork, plain, at $1.65, and with tomato sauce at 
$1.80. 
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Liberty 


Canners 
Salt 


HOW NECESSARY 


THE COLONIAL SALT COMPANY 
| Akron, Ohio. 


Atlanta Boston Buffalo Chicago 


EW PERFECTION” Pea and Bean FILLER 


No valves to wear out and leak brine on the 
floor. 


Will not waste brine. 

Fills absolutely accurate. 

Has positive can feed. 

Does not cut Peas. 

Guaranteed capacity up to 120 cans per minute. 
No Cams. No Levers. 


Has no RUBBERS to catch cans after they 
become worn. 


Only Filler for BAKED BEANS. 

Has separate measure and separate saucer. If 

measure fails to drop part or all the quantity of 

beans the can will show slack to inspector. 
MODEL MADE FOR No. 1, 2, 3 & 10 CANS 


AYARS MACHINE COMPANY sew sersey 


: BROWN, BOGGS CO., LTD., HAMILTON, ONT, Sole Agents for Canada 
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Ayars “N 
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The sardine season is Officially open after April 15th, but 
it;:wilikhe some time longer before actual work on the new pack 
can be started. In the Maine waters it is impossible to get 
s@inés and weirs ready at that time, and the run of fish is 
ugmally delayed until well into May. While no prices have 
b@en-announced generally on the future goods, an item in tlie 
loBak- papers this week stated that $3.00 was the proposed fig- 
ure, pnd that the prospective pack would be so light that hold- 
ers 6f spot goods were not inclined to sell below the figure 
named for the new goods. 

Clams are scarce, and the packing season is about over. 
The Output this year is way below normal, and there is no sur- 
plus'to meet the spring demand. When offerings are found, 
the price holds at $1.25 for the standard 5-oz. size, $1.80 for 
8-oz..and $2.25 for 10-oz. 

= Adolph Grimme, Jr., died in Portland, Me., on March 14, 
after a brief illness. Mr, Grimme came to this city from Phil- 
adélphia about, fifteen years ago, and since that time has beea 
a ‘ery active and successful broker in canned foods and dried 
fruits. Aside from’this work he has been identified with sev- 
ena packing firms, notably the Majestic Canning Co., of Port 
Clyde, packers of sardines, and the E. S. Dingley Co., Inc., 
packers of corn and other vegetables. No man in the business 
has been better known or better loved than Mr. Grimme, and 
his untimely death is a shock and grief to hosts of friends. Mr. 
G¥inime was 55 years old, and is survived by a widow. 


“MAINE.” 
‘CALIFORNIA MARKET 


Market Well Cleaned Up of Fruits and Vegetables—Future 
~ Peas Selling Well—Asparagus Packing Soon to Com- 
mence—Tuna Attracting More Attention— 
Coast Notes. 


San Francisco, March 17, 1922. 


....Market Cleaned Up—So close a cleanup on the 1921 pack 
of canned fruits and vegetables has been made that trading 
on these lines has come largely to an end, and interest is now 
centering on the new pack. The opening prices recently an- 
nouneed on California peas met with immediate favor on the 
part of the trade, and sales have been such that the expected 
pack will shortly be disposed of. Last season very light deliv- 
eries were made, owing to the failure of the crop, but the out- 
look is for a good output this season, the acreage having been 
materially enlarged. Asparagus is making its appearance in 
the fresh vegetable markets in quantities, and it will be but 
a short time until packing operations commence on this vege- 
table. The crep is a little late in coming on, owing to the 
unusually cold weather experienced in January and February, 
but it is expected to be at least as large as last year. A very 
large part of the pack has already been contracted for on the 
basis of approval of the opening prices, and these prices are 
expected almost any day now. The district immediately tribu- 
tury to San Francisco produces considerable more than one- 
half of the asparagus grown in the United States, and even a 
larger percentage of the canned product comes from here. 
Much interest is also being taken by the trade in Hawaiian 
canned pineapple, and a large part of the sliced pack has been 
sold, subject to approval of opening prices. The demand for 
this is such that many packers are insisting that buyers take 
substantial blocks of crushed and graded goods with sliced, an 
arrangement that is expecied to cause the former to move off 


more rapidly than in the past. 


- Tuna Fish—More interest is being shown in California 
tuna fish than in many months, with white meat halves and 
stripedhakves showing a slight advance. Some heavy sales 
have been made on pink salmon, and nothing seems to be avail- 
able under $1.10, f. o. b., recent offerings at a lower figure 
having been cleaned up. More interest is being taken in this 
grade than in reds or chums. The unsold portion of the 1921 
packs is being held more firmly than for a long time, and from 
all appearances prices in Eastern distributing markets have 
not kept pace with the advances made here. 

Coast Notes—The Sylmar Packing Corporation, headed by 
Charles C. Moore, of San Francisco, which recently took over 
the Los Angeles Olive Growers’ Association, has launched an 
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intensive advertising campaign on the brands of California ripe 
olives packed by it. Offices are maintained in the Sheldon 
Building, San Francisco, and H, A. Gonden, of Los Angeles, 


has come here to handle the sales end of the business in this 
district. 


Fruit growers and canners of Santa Clara Valley met at 
a banquet held at the plant of the Hunt Bros. Packing Co., San 
Jose. Cal., on March 4, the first of a series of get-together 
meetings planned for the season. The meeting was presided 
over by R. P. Van Orden, precident of the Fruit Growers of 
California, and before the banquet the visitors were shown 
about the plant by officials of the firm. About one hundred 
fruit growers and canners attended the affair. , 

The big plant of Libby, McNeill & Libby, at Selma, Cal., 
will open between March 15 and 20, according to an announce- 
ment made by Kay Belew, of the buying department, who re- 
cently visited the plant, accompanied by Philip Larmon. of 
Chicago, general superintendent of the company. The first 
product to be handled will be spinach, this article coming from 
four hundred acres which has been planted in the sixteen-hun- 
dred-acre tract of the Pacific Coast Farms and Development 
Company, in the Kings River bottoms. This is believed to be 
the largest acreage devoted to this vegetable on any one ranch 
in the State. The Farms and Development Company is backed 
by employes of the firm, but it is announced that Libby, McNeill 
& Libby do not own any of the stock. Following the spinach 
season work wiil start on apricots, which ripen there in June. 
after which peaches will come in for attention, The plant at 
Burbank, Cai., which was closed last year, will be operated this 
season, starting on apricots early in June. 

The Berryessa Pear Orchards Company has been incorpor- 
ated at Oakland, Cal., with a capital stock of $300,000 to en- 
gage in the general fruit and canning business. The incorpor- 
ators are: J. Y. Eccleston, A. Borland, C. H. Wilhelm, J. W. 
Garthwaite, Earl D. White, J. H. Gillard and Paul I. Daniels, 

A. C. Harvey, president of the United Canneries of Cali- 
fornia, sailed from San Francisco for the Hawaiian Islands on 
March 8th. 


C. E. Hume. of the G. W. Hume Packing Company, San 
Francisco, Cal., sailed recently for Honolulu on a business trip. 

Phi, p M. Rodgers, of Libby, McNeill & Libby, is visiting 
the Honolulu offices of this concern. 

Benjamin Granas and Frank R, Diebold. who have long 
been identified with the marketing of California products, have 
formed a new brokerage firm and will operate under the name 
of Benjamin Granas,. with headquarters at 149 California 
street. They will specialize on California food products, includ- 
ing canned fruits and vegetables. 

Frank B. Paterson, San Francisco salmon packer, has pur- 
chased the motorship Mount Baker, now at Houston, Texas, 
and plans to place the vessel in the Alaska cannery trade. 

The Alaska Packers’ Association is preparing to send all 
of its fleet of twenty-seven vessels to the Alaska salmon can- 
neries this season, and these are now being outfitted at San 
Francisco. Two large vessels have been added to the fleet of 
the company, but these will not be available for service this 
year. 

The Pomnpeiian Packing Corporation has been organized 
at San Diego, Cal., with a capital stock of $200,000 to engage 
in the canning and preserving business. The directors are 
John G. Buerkle, Samuel E. Tromley and Frederick W. Stearns. 

The La Creole Canning Company has been incorporated at 
Dallas, Ore., with a capital stock of $25,000, by D. H. Cheney. 
W. J. White and F. J. Coad. 

The North Coast Packing Company has been inccrporated 
at Seattle, Wash., with a capital stock of $3,000, to build and 
operate canneries. The interested parties are Louis Garfinkle 
and K. Armstrong. 

The Emel Packing Company has been incorporated at 
Seattle, Wash., by John M. Emel and Joe Emel. The firm, 
which is capitalized at $20,000, will engage in the fishing and 
canning business. “BERKELEY.”’ 


toe 
Pickles 


MYRON H. SHAW Vinegar 


Broker & Manufacturers’ Agent cider 
604 STATE-LAKE BUILDING Tomato Products 
Chicago, Ill. Sauer Kraut 
Phone Randolph 2033 Cooperage 
HOSS SHEE 
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[SIDI 


ESTABLISHED 1861 


LITHOGRAPHING 


“THE MODEL SHOP” 


DESIGNERS AND MANVFACTVRERS 


LABELS AND CARTONS 


CHICAGO. ILL. DETROIT, MICH. OMAHA, NEB. 


Did you see the MONITOR Midget Pitter at Louisville ? Its the baby of the 
MONITOR Pitter family, the newest thing, does 300 to 400 cherries a minute, sells_ 
at a low price but is of the same model and the same materials as the other well — 
known MONITOR Pitters. 


If your capacity is not large, this machine will fillthe bill and save you money. 


Ask for printed matter. 


REPRESENTED BY. 


| A. K. ROBINS & CO. 
HUNTLEY MFG. CO. Brown" Lad 
P.O.Drawer25 SILVER CREEK, N. Y. | & CARTER co. 


Milwaukee, Wis.; 
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As Brokers View the Market 


Baltimore, Md., March 18th, 1922. 


Increasing interest in future tomatoes appears to be de- 
veloping in nearly all directions judging by the better buying of 
them during this week, not in any large blocks, as in pre-war 
times, but in a steady flow of small orders, comparatively, rang- 
ing from one to two carlots, which indicates returning confidence 
on the part of the jobbers in the outlook for the business in 
1922, the basis for which seems to be sound. And that is the 
character of buying which makes for market stability and in- 
creased confidence as the season opens up. There has been a 
healthy reaction from the prices that were made for futures 
during January, and the quotations are now at the point where 
the prices favor the buyers rather than the sellers. It is an ad- 
- vantage to the canners to be able to show their banks where 
they have booked orders with high-grade jobbers and receive 
their O. K. to go ahead with their plans for the season’s work. 
Contracts must be made by a certain time with the growers, at 
a fixed price, for the coming crop, to be assured of the required 
acreage, and the can manufacturers must know what is expected 
of them, not to mention the boxmakers, label printers and other 
supply men. Help to stabilize the business by purchasing a car 
or two of future tomatoes and you will have no regrets later on. 
It requires no outlay of money until you need the goods and 
would be obliged to buy anyway. 


Steady buying of spot tomatoes in carlots continues, and 
they are going to the same markets that have been taking them 
right along. These replacement orders are expected to absorb the 
visible supplies when the usual spring demand gets fairly under- 
way and causes a firmer market. Four months are still ahead 
that are among the largest consumptive months of the year 
and the taste for tomatoes is keenest in the spring time. The 
reports about the Western canners being in a nearly sold-up 
condition on the spot goods are being corroborated by the further 
orders coming to this market from jobbers in markets that sel- 
dom look to Maryland for supplies. We repeat our recommen- 
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dation to keep your spot stocks in a comfortable position for 
your spring requirements. 

_ The canning season opens early in April with herring roe, 
which is increasing in popularity as a food of value in the fam- 
ily bill of fare. The size of the pack is alwyas uncertain because 
of irregularity in the run of the fish and for that reason it is ad- 
visable to have your orders booked in advance of the canning to 
protect your wants—whether large or small. 

The continuous small orders for spot veas is using up the 
remaining small stocks here. For future delivery. the buying of 
peas was light this week, though the numerous inquiries about 
them indicate a revival of the buying shortly. The outlook 
for the crop is reported to be favorable. 

Spot spinach being sold out, except a couple hundred cases 
No. 3, the jobbers are buying the new spring pack for shipment 
when packed in April and May. Note the attractive prices quoted 
for it and get your orders in for early shipment. 

Continued interest in spot corn is shown by the jobbers, 
though the buying was lighter this week, after the previous 
activity. The demand for future corn has eased up temporarily, 
= is a good time to buy it when the canners are in the selling 

umor, 
should be bought if needed for the early spring trade. The stocks 
here are being cleaned up. Buy them next week. 

Spot market for sweet potatoes is firmer and the outlook 
favors a higher market shortly. A rally in the prices is over- 
due. As yet, no prices have been made on future sweet potatoes, 
though inquiries are numerous. 


The other lines of vegetables were dull and unchanged this 
week. 

Pears continue to be active here, the California pack being 
out of the way, and they are worth buying at once. Let us 
have your order. Apples, peaches and the other fruits are dull 
and unchanged. 

No developments of importance this week in cove oysters; 
situation practically unchanged. 

Crushed shells for poultry were dull this week. 


THOS. J .MEEHAN & C9 


IT IS MORE NECESSARY 


THAN EVER TO 
KNOW HOW TO PACK 


FOODS not only rightly but SAFELY 


GET A COPY OF 


COMPLETE COURSE IN 
CANNING” 


PRICE $5.00 


There is no other book tells you how to Can!! 


THE CANNING TRADE ? 
BALTIMORE, MD. | 
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“We excel Our Labels 
in‘Designs the Highest Standard 
of ilerit for Comny eial Value. 


Stecher ©. 


Rochester, NY. 


SERVIC 


alf a million dollars worth of well selected stock, 
constantly maintained, and an organization 
keyed upto the theory that plant efficiency is meas- 
ured by thenumber of orders shipped on the day 
of receipt, accounts for Caldwell service. 


If you need gears, sprockets, transmission machinery, 
Helicoid Conveyor or any of the Caldwell specialties prompt- 
ly wire Caldwell, or call up the nearest Link-Belt office. You 
will find Link-Belt Company offices in all principal cities. 


H. W. CALDWELL & SON CO. 
LINK-BELT COMPANY. OWNER - f 
CHICAGO, 17th Street and Western Avenue 
DALLAS TEXAS, 709 Main Street NEW YORK, 299 Broadway 
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Canned Foods Week In Other Sections. 


Reports Rather Scarce—All Sections Made Much of the 


Opportunity—One New York City Wholesaler 
Sold 32,000 Cans that Week—All 


Set for a Regular, Yearly 
Canned Goods 
Week. 


Too Much -Modesty—We tried to make our invitation 
to all sections of the country, to speak up as to what they 
did during Canned Foods Week, as warm as we knew how; 
and we happen to know that it reached the eyes and the 
ears we wanted to reach, but the industry is too modect. They 
have not learned that Biblical injunction or is it Mark Twain’s 
“If a man bloweth not his own horn by whom shall it be 
blown?’ Brief personal references to the Week show that 
everywhere it was well observed. but apparently most can- 
ners are in the position of ‘‘awakening intelligence’ and 
hence are more inclined to say, ‘‘Oh! Now I see what it 
means. Well, just wait ’till next year and ‘we will show 
you something real.” 

However. not all canners were so bashful or retiring. 
They rightiully feel proud of their efforts and have told us 
something of what was done. 

Aberdeen, Md.—‘‘Canned Foods Week was fittingly ob- 
served in this little town of Aberdeen (Md.), made famous 
by the late war, and the place where the first whole grain 
corn was ever packed. Our stores were all dressed up for 
the occasion, and canned foods moved freely. The writer’s 
own small family consumed over a dozen cans during the 
week. Can you beat it? 

“C. W. BAKER & SONS, per R. A. Neu.” 

A Correction—And while we are up in ’ol Harford, let 
us make a correction of a misstatement on our part, In 
referring last week to the finely decorated float of Samuel 
J. Ady. of Sharon, Md.. and his famous corn, we said it was 
shoepeg corn. We should have known better, for ‘‘Sam’’ 
Ady is famous for his Egyptian Evergreen corn, which he 
cans as whole grain, and the quality of which is’ unsur- 
passed. He has a special, select strain of this corn, and is 
naturally very proud of it, and of the reputation it is mak- 
ing among lovers of fine corn. 

NEW YORK CITY — Chairman D. H. Stevenson, at the 
monthly meeting of the Baltimore Canned Goods Exchange, 
reported that he had seen a letter to Mr. Royal F. Clark, 
the National Chairman of Canned Foods Week, at Washing- 
ton, from R. C. Williams & Co., the well known wholesale 
grocery house of New York. and signed by Arthur Williams, 
in which the writer said that their house had sold 32,000 
eases of canned foods that week. that while he did not know 
the cause for this sudden spurt in buying, that he was in- 
clined to attribute it to Canned Foods Week ,and that such 
being the case Canned Foods Week should be inace a yearly 
event. and that next year he was in favor of putting it on 
in big style. He further intimated that if other houses had 
done anything like as well there had been a tremendous hole 
made in the spot supplies of canned foods, 

MICHIGAN—Leave it to Father “Bill’’ Roach and you can 
bet the citizens through their daily newspapers will know 
the canners are on earth. The Grand Rapids Press of Fri- 
day, March 38rd, not only carried the following on its front 
page. but had a double column, disnlay editorial headed 
“Canning A Giant Industry.” And there Father Bill just 
spread himself in quotations. The front page article is 
worth repeating: 


LAUNCH CAMPAIGN TO ASSURE BEST IN CANNED FOODS 


State Officials Joins Jobbers and Canners in Purity Drive— 
“Don'ts” Give Warning—Michigan is Leader in 
Industry; San‘tary Inspect’on Capable. 


(By Fred A. Grimes.) 


“Lansing, March 3.—The Bureau of Foods and Stan- 
dards of the State Department of Agriculture, of which 


William P. Hartman is director, has enlisted the aid of the 
Michigan jobbers and canners in a campaign to make sure 
that all canned goods produced or offered for sale to the 
public in the State are pure, safe and wholesome. 

The first step in this direction will come Monday when a 
general inspection of all canned goods in the State will be 
undertaken under the supervision of Burton F. Browne of 
the State Department. With Mr. Browne will be associated 
an investigator to be appointed by the Michigan Wholezale 
Grocers’ Association. First of all canned foods stocks of 
wholesale grocers will be gone over and later the work will 
be carried into retail establishments, 

In outlining the proposed campaign, Mr. Hartman 
pointed out that canned foods make up 25 per cent. of all 
food consumed in America and Michigan furnishes a large 
portion of the canned vegetables and fruits used in the nation. 

“Has 83 Factories. 


“Michigan has 83 canning factories. Millions of dol- 
lars’ worth of fruit and vegetables are delivered to them 
annually by the farms and orchards of the State.. The State 
is peculiarly fortunate, owing to soil and climatic conditions, 
in the wide number and high quality of vegetables and fruit 
it produces for the canning industry. The jobbers and can- 
ners have been enlisted in the present campaign with a view 
of putting out a superior quality of canned foods, packed 
under most sanitary conditions. 

“The State Bureau maintains a thorough system of sani- 
tary inspection and the Bureau is seeking to give assurance to 
the public that the canning factories of Michigan are properly 
conducted and that their goods are safe and wholesome food. 

“Risks to Be Avoided. 

“In its work of safe-guarding the public the State Bureau 
has recommended the following ‘don’ts’: 

“Don’t buy undervalued ‘bargains,’ ‘cheap’ food products. 
Health and even life are at stake. Spoiled, tainted or other- 
wise unwholesome foods of any kind are a risk under any 
circumstances, 

“Don’t buy swelled canned foods. The cans with bulged 
ends are not merchantable and their sale to consumers should 
not be permitted. 

“Don’t buy suspicious looking foods of any kind. whether 
canned or otherwise, especially meat products and fish. either 
as to label or cans that have been punctured or plugged and 
resealed by soldering or otherwise reconditioned. 

“Don’t buy fish that does not look as if it has been caught 
fresh out of the water. This can always be determined by the 
appearance. 

“All spoiled foods do not contain poison, but some spoiled 
foods, even though spoilage is slight. may contain it, and for 
this reason all foods showing the slightest decomposition or 
having an unnatural flavor or odor should be discarded.”’ 

IOWA—Mar-halltown, Ia.. set a mark for other cities and 
States to shoot at in their efforts to make Canned Foods notice- 
able. The Times-Republican of Marshalltown for February 
28th carried a double-page spread in the center of its issue. 
and in great black leters said, ‘‘National Canned Foods Week. 
March Ist to 8th.’’ And then under this were the ads. of gro- 
cery stores offering canned foods of all kinds, and each one say- 
ing something of the Week that was being celebrated. There 
was not a canner’s ad. on the page, but they were all canned 
foods ads. In the center of each page in clear legible type the 
story of the Week was carried as follows: 

“National Canned Foods Week is being observed through- 
out the country March Ist to 8th, under the auspices of can- 
ners, food brokers, jobbers, retailers and allied organizations. 
With most of us. EVERY week is canned foods week, But we 
have come to take canned foods so much for granted it is un- 
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Syrup Refiners 
Milk Canncrs 
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ATLANTIC CAN COMPANY 


HIGH SPEED AUTOMATIC SANITARY 


CAN MACHINERY 


Bliss Automatic Round-Can Double End Flanger. 


It is simple, rigid and absolutely depend- 
able. Four heads insure easy movements. It 
flanges both ends simultaneously and produces 
a uniform and perfect flange without splits. 

Bodies correctly flanged are essential for 
successful double seaming. The machine that 
will give you the desired results is shown in 
the illustration. Further details on request. 


Specialist’s Cure for Can Making Ills 


Patented. Bliss Automatic High-Speed Can Machinery. 
Bliss No. 15k Flanger in the line of a.can 32»). Use daily as directed 


E. W. BLISS CO. “aly BROOKLYN, N.Y., U.S. A. 
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doubtedly well for us to be reminded of just what the invention 
of canning really means to us. 


“Pickling or drying were the only methods of preserving 
foods that were known up until about a century ago. In 1795 
the necessities of war prompted the French Government to 
offer a reward of 12,000 francs for a better method of food 
preservation. The prize was awarded to Nicholas Appert. and 


his method stands today as the real basis of our present process © 


of canning—namely, hermetic sealing and sterilization by heat. 

“This discovery has added immeasurably to the wealth of 
the world, because it has meant that at times of harvest the 
surplus crops, which it is impossible to get to market before 
they spoil, have not had to go to waste, but have been pre- 
served for use at other periods of the year when Nature is pro- 
ducing less and when, but for the science of canning, we would 
have to subsist on much less attractive fare. This is conserva- 
tion in the broadest and most economic sense of the word. 

“But the process of canning not only benefits the world 
at large; it has very definite advantages for each of us as in- 
dividuals, for that much talked of Mr. Average-Man-in-the- 
Street and his Houswife-in-the-Kitchen. ‘Canning’ eliminates 
the seasons. In effect, it ‘makes summer last all the year 
round,’ and in midwinter brings us the crops of midsummer. 

“And canning also eliminates spaee or sectionalism, for 
those of us whe live in the interior may still enjoy oysters, 
crabs, lobsters and other sea foods whenever we wish; and 
those of us who live in the Eastern States may nevertheless 
have access to the delicious fruit crops of California and 
Hawaii.. And so on the world over. The pioneer in Alaska, 
the miner in the mountains of South America, the explorer in 
the Antarctic—men and women everywhere on the fringes of 
civilization all have at hand—thanks to the can—the same 
wholesome appetizing foods that are served to the most exact- 
ing guest in an exclusive New York hotel. 

“There are very few women in the country that do not 
know the great convenience of canned foods, that comfortable 
feeling which comes from knowing that you have directly at 
hand practically every sort and kind of food—literally from 
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soup to nuts; foods that are cooked and ready to serve, re- 
quiring at most no more than a few moments preparation, 


“And women have the satisfaction of knowing, too, that 
they have a quality of food that they may serve to the most 
particular guest or to the most delicate child. For canned 
foods are selected at just the right point of ripeness or other 
condition that makes them best for eating. And then, being 
cooked or prepared within the can, they retain all the nutritive 
value and delicious flavor of the fresh product. Inded, there 
are conditions surrounding the marketing of many fresh foods 
that necessarily make them inferior to the canned. 


“Even after years of usage there are still many of us who 
do not fully appreciate the infinite possibilities of canned foods. 
It is for education along these lines that Canned Foods Week 
was instituted and grocers throughout the country are now dis- 
playing their wide variety of canned foods, while manufac- 
turers tell us by printed word how we may use their many 
products to best advantage for our health and happiness. 


“The wholesomeness of canned foods—scientifically pre- 
pared under conditions of the most scrupulous sanitation—has 
long been recognized. There is perhaps no more emphatic 
evidence of this than the views of military and medical author- 
ities who point out that in event of an epidemic requiring 
that a community have pure and wholesome food, no more 
safe and certain means of protection could be adopted than 
to eliminate the use of all but canned foods.” 


This is well prepared and must have cost the Committee 
there a neat penny. They deserve commendation and the in- 
dustry will agree with us. 

WISCONSIN—It is quite certain this State put Canned 
Foods Weei: on in every hamlet and village, but their timidity 
and modesty have prevented them from saying so. Consider- 
ing the important place Wisconsin holds in the canning world 
the canners of that State should take better care to see thai 
they live up to their reputation. 

The Oconto Falls Herald of March 3rd may be cited as an 
example of what was done in Wisconsin. On its front page of 
that issue it said: 


The other machines in our complete line 
are just as good as our Double Seamers 


CHICAGO OFFICE: 
20 E. Jackson Boulevard 


Max Ams Double Seamers 


THE MAX AMS MACHINE Co. 


101 Park Avenue, New York City 


Chas. M. Ams, Pres. 
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FRED STARE 


said at the 
PEA SECTION 


at Louisville 


What would you think of a dairyman who for want of an 
additional cream separator crowded his one separator far be- 
yond its capacity and thereby lost 10 to 15% of the butter fat 
which went out with the skim milk? 


preventing loss or waste. 


In 1920 Factory No. 5, if their cost was no lower and they 
sold their output for the same range of prices, would have 
made $1.77 on each 1(0 doven. They packed 27,150 cases in 
1920 and at .017 per doz they would have made $961 00 
or less than the brokerage on their sales; but in 1921 after 
buying another Grader and packing only 17,000 cases, their 
profit would be $12.56 per 100 dozen, or $3270.40 You will 
note they made $3.12 on . 1’s against 72c the year before, 
$10.08 on No.2’s instead of $6.23 and $7.98 on No. 3’s instead 
of $6.46 ane lost only $8.62 instead of $11.64. 


There is a discount for early orders. 


Write Us. 


+ | want to emphasize this point of saving money through 


The Sinclair Scott Co. 


Baltimore. 
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IMPROVED STEEL PROCESS KETTLE 


Manufactured to hold 800, 1,000 and 1,200 2-lb. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
rivited to each kettle. Constructed so as to use either water, 
dry steam, or open bath process. 


ZASTROW 


1404-1410 
THAMES STREET 
BALTIMORE - MD. 


SUCCESSORS TO 


GEO. W. ZASTROW 


A Good PRODUCT plus an 
attractive “GAMSE LABEL” 
pn your 
properly displayed— 

spells “SUCCESS” 
We operate MORE LITHOGRAPHIC 
High Speed Offset Presses—than any 


house in Baltimore and can save you 
MONEY on your Labels. ©. Write Us 


GAMSE 


 LITHOGRAPHERS 
Gamse Building, BALTIMORE, MD. 
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GOOD SHOWING OF CANNED FOODS 
Artistic Displays Made This Week in Windows of All Busi- 
ness Places — Attract Much Attention — Oconto Falls — 
People Interested in Success of Canning Bus‘ness. 


“In response to the request of the National Canners’ Asso- 
ciation, made locally through C W, Carson, manager of the 
Falls Canning Co.. our business men generally have made very 
attractive displays of canned foods in their windows this week. 
The displays are not confined to dealers in groceries alone, but 
are observed in the show windows of our dry goods dealers, 
drug store, butcher shops, garages, shoe stores, etc. 

“Canning of foods of many varieties has grown with leaps 
and bounds, and today the industry is one of the chief factors 
in employment of labor and purchasing of farm products in the 
United States. During the past season the number of cans of 
food put up by the canneries in the entire country was 3,986,- 
069.616, and the total value of this output was $837,926,749. 
Of this amount the canning factories at this city, and at Gillett 
conributed more than $100,000, and in both places disbursed 
for labor and farm products something like $80,000. From 
this it is easy to understand that these factories represent an 
important industry in this part of the State. And it may be 
stated that both factories are annually. increasing their ouput, 
which means a constantly increasing disbursement of money in 
Oconto county. 

“It thus becomes essential that everyone who is interested 
in the business development of our country, and of the indus- 
tries located here, should take an active interest In bringing 
to the attention of the public the improvemed character of 
foods that are being furnished the public by means of all these 
canning factories.”’ 

Undoubtedly a brief, but accurate, summary ot what was 
done in every State will be made by the Canned Foods Week 
Committee of the National Canners’ Association, but as yet th‘s 
is not at hand, because it is too early. We have given these 


examples at random to show what was done and how it was 
done and to convince the moss-back and perpetual “‘croaker”’ 
that when properly approached the canners are fully able to 
put over a big undertaking. . 
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ARE THE BIG MERGERS MENACING? 
Will the Big Combinations of Canncrs Hurt the Small Canrer 
or the Machinery-Supply Man?—An Answer 
Based Upon Experience. 


We are called upon to say where we stand in the matter 
of the so-called big mergers of canners, or rumors of mergers 
as they are mostly rumors, and we are asked if we are not 
afraid of such mergers. 

Because many canners, and not a few machinery-cupply 
men, seem to be. worried, if not actually afraid, of these big 
combinations, we feel it due them to make answer, 

We are not in the slightest afraid of them. 


‘We have never been a ‘“‘trust hater,” nor have we ever been 
afraid of trusts. To our mind trusts, or the combinat‘on of 
interests into one big working body to effect economies in 
production and distribution, are the very natural effect of 
progrecs; are as natural as the formation of the earth itself, 
which we are told, is but the accumulation of an immense num- 
ber of nebulous bodies, previously flying around in space as 
separate organisms, moulded into one mass and now called the 
earth. Tribes and nations, countries, States and cities are but 
the merging of individuals for protection and progress, and 
hence we consider that such business formations are upon the 
very basic law of the universe, and man-made laws and reg- 
ulations can have no effect in stopping them, at least until 
another Joshua arrives to make the sun stand still. This will 
sound as heresy in the face of the Sherman Act, but vaunting 
humans have before today defied God and Nature in their pride 
and presumption, but without permanent effect. 


Happily Nature has her way of controlling these things, 
or of pinching off the budding hopes of humans for the bring- 
ing about of the millaneum. If we could see nothing but the 
effect upon our personal pocketbook we might have some cause 
to feel frightened at them. - When the Canadian Canners. Ltd.. 
was formed, up in Canada, as the first great merger of can- 
ners, apparently one of their first economies (?) was the cut- 
ting off of a dozen or so subscriptions to The Canning Trade. 
And the same thing happened when the California Packing 


Corporation was first formed; but the individual companies, so 


LIVINGSTON 
SANITARY TOMATO 
WASHER 


FOURTEEN FACTORIES 
T. A. SNIDER CATSUP CO. 
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WASHERS 


We are now making a corrugated 
Drum for our Washers, for hand 
peeled tomatoes, guaranteed not to 
cut skin of solid tomatoes. 


BETTER BE SURE THAN SORRY 


Microscopic counts on Ketchup and Pulp finished after passing 
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the material forming a high mold, yeast and bacteria count as 
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The Builder of Lasting Friendship 


Thousands of folks in all parts of America use Heekin Cans. 
They have never seen the manufacturer of these cans, nor has 
he seen them. Yet there is a firm bond of friendship existing 
between them. 


Quality is the foundation on which this friendship is based— 
and faith. For every user of Heekin Cans knows the superior 
quality of these cans—and has faith in the integrity of the 
manufacturer to keep this quality always top-notch. And he 
always will. 


The manufacturer of Heekin Cans knows the needs of his users 
—knows that only the finest cans could meet their requirements. 
And because Heekin are the finest cans, they have built up a 


great business. ® 


THE HEEKIN CAN CO... 
Culvert, 6th and New Sts., Cincinnati, Ohio 
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affected, waited hardly a fortnight before sending in per- 
sonal subscriptions in each case. 

The wave of trust forming, which spread over this coun- 
try a little more than twenty years ago, was more disastrous 
to us because it took in practically all the leading can mak- 
ers, most of whom were good advertisers, and all of whom 
cancelled their advertisements and in their many places we 
got but one. Even worse was the ‘‘trusting’’ of the tin plate 
makers, of whom we had a goodly number of large advertisers, 
until thé trust was formed, and then the most meager kind 
of an advertising policy was substituted, and that parsimonious 
policy is in force today. Then came the merging of a num- 
ber of the machinery manufacturers under the guidance of the 
late Mr. Trench, which took away many good and large ad- 
vertisers and left in their places but one. 

In the face of such experiences, surely we should feel 
afraid of all such combinations, But we are not. The Canning 
Trade has continued to exist; because everyone of these indus- 
tries has continued to exist; has put forth new shoots of vigor- 
ous growth and refused to be controlled. New can companies 
sprang up, new tin plate makers, new machinery firms, and all 
to flourish like the Green Bay tree. And so it will be with 
the canneries. 

A financier sought our opinion on the possibilities of an 
immense merging of the tomato canning factories of this sec- 
tion, asking if such an organization would not completely con- 
trol tomato canning. We admitted it would seem to promise 
that. ‘‘Well, then,’ he said, ‘“‘you would consider it advis- 
able?” ‘‘Provided,’’ we replied, “the promoters of it have 
secured possession or control of all available tomato growing 
lands, as otherwise the big company will merely hold the um- 
brella for a countless number of new canneries, because for 
every one ‘merged’ you will see a new one and possibly two 
spring up.’’ And so it will be. The very men who sell their 
plants soon drift back into the business—always have and al- 
ways will. 


The fact is, these big companies help materially. The 
American Can Company has helped the whole canning in- 
dustry—helped its own competitors. The Standara Oil Com- 
pany has been a boon to all consumers in keeping the price 
of oils within reason; equally so the United States Steel Cor- 
poration and all others. These big companies long ago learned 
that they must have consumers—steady, regular consumers; 
and to insure that must treat them well. cater to them, give 
them better service than the individual companies ever did, 
and so they raise the whole standard of trading in their lines. 
Is that to be feared? 

The trust busters long ago lost all the wind out of their 
sails, for dire experience has proven that the separate in- 
terests are more merciless than the big companies, because 
human nature is the same all over. Combinations, illegal re- 
straints and enactments flourished during the war as they 
never did before, but none of these can stand adversity, Gen- 
tlemen’s agreements and trade understandings all go by the 
board when the real hustle for business comes. They are only 
good and workable when business is easy and trade comes un- 
saught. 

What has the individual canner to fear? Or what need the 
machinery or supply man fear? The big canning company, if 
really big and not a mere stock juggling effort will bring up- 
to-date production and selling methods into play, thus extend- 
ing and widening the consumption of all canned foods Vide: 
Del Monte. products, and before them, or concurrent with them, 
the wonderful qualities and selling accomplishments of the Big 
Five meat packers—so successful as to invite the withering 
blight of wholesale grocery opposition. They sold too well, 
thece big meat companies, too well for the wholesale grocers. 
with their ox-cart methods, to compete. They did more in a 
few short years to spread the use of canned foods than their 
enemies have done in all their history; Del Monte is opening 
more doors to canned foods than the individual companies that 
compose that corporation could ever have done, and every 
canner is profiting from this. 


Have they stopped the building of new canneries; do they 
kill off opposition? Idle questions. They induce others to go 
in where no thought would have been given the subject but 
for success they make and which the newcomer hopes to 
equal. 

The Utopian idea of a high salaried buyer orf all supplies 
and machinery in these big companies will not last long. The 
idea is not new; it saw its day in trust-forming times and was 
soon swept overboard along with the wealthy, idle sons of the 


monied men, who thought they had found comfortable berths 
forever more. 
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Adversity is a hard teacher, and there come times when 
every business meets adversity. The larger the object the 
easier it is to hit, and therefore the big company must pro- 
ceed with far more care of the public than the little fellow 
need show. It is easier to steer a small boat than a big ship. 

Let the big mergers go on. We want more really big 
companies in the canning business, for they mean more and 
better business, and greater opportunity for more little fellows. 

We are as afraid of them as we are that the five big meat 
packers could ever gobble up the three thousand canners. Un- 
less these proud, hauty, big canners can possess the whole 
land they cannot control canning, and the Bible assures us that 
“the meek shall possess the land.”’ 


DR. JOHN P. STREET NEW YORK SECRETARY 
The Well-Known Doctor Takes Position of Active Secretary of 
the New York Canners’ Association. 


All the industry knows Dr. John P. Street as Director under 
the National Canners’ Association inspection system, as State 
food director and as an excellent writer upon food subjects. 
Suffice it to say that the New York Canners’ Association, desir- 
ing an active, working secretary, has reached high and taken the 
ov for that job. It would have been difficult to have done 

etter. 

John Phillips Street was born in Beverly, N. J., January 30, 
1869, educated at the Farnum Preparatory School and State 
Model School, and was graduated from Rutgers College in 1889, 
receiving the degree of B. S. In 1893 he received M. S. from 
the same institution, after graduate work in chemistry. He was 
assistant chemist of New Jersey Agricultural Experiment Sta- 
tion, 1889-1905, chemist of same 1905-07, chemist in charge of 
analytical laboratory of Connecticut Experiment Station 1907 
to date. State Chemist of Connecticut, 1913 to date. Since 
1889 has been a prominent member of the Association of Official 
Agricultural Chemists, serving as referee on nitrogen, flavoring 
extracts, vinegar, canned vegetables, ketchup, ete. In 1906 was 
president of that association. Was a member of the committee 
on revision of the association’s methods of analysis, and in 1913 
was appointed as one of its representatives on the Joint Com- 
mittee on Food Definitions and Standards, in this committee giv- 
ing special attention to standards for diabetic foods, spices, 
bakery products and drugs. Member of the American Chemical 
Society, Association of Official Agricultural Chemists. American 
Public Health Association, Association of American Food, Dairy 
and Drug Officials. Association of New England Food Execu- 
tives (Secretary New Haven Medical Association Phi Beta 
Kappa, Delta Upsilon Fraternity) National Institute of Social 
Sciences, New Haven Civic Federation (member of committee t> 
investigate New Haven County Jail, and National Consumers 
League. 

Author of a book, “The Composition of Certain Patent and 
Proprietary Medicines,” and of about 150 scientific papers and 
reports on foods, drugs, fertilizers, cattle feeds and analytical 
methods. Author of the Ulsch-Street method for determining 
nitric nitrogen, and the alkaline permanganate method for de- 
termining availability of organic nitrogen. 

Is the lexding autherity in this country on diabetic foods, 
and is constantly consulted on the nutrition of diabetic patients. 
Is referee on diabetic foods for the American Medical Associa- 
tion, and has editorial connection with The Modern Hespital. 

In November, 1917, he accepted a commission as Captain 
in the Sanitary Corps of the U. S. Army, and for seven months 
was in charge of nutritional survey parties in various camps 
and cantonments, including Wadsworth, Green, Sevier, Jackson, 
Hancock. Johnston and Greenleaf. On March 30, 1918, was com- 
missioned a Major and became Nutrition Officer for the big 
medical camp at Camp Greenleaf, Ga. At that place he organ- 
ized the Greenleaf School of Nutrition, in which he was head 
instructor, and in which officers were trained for nutrition work 
in the army. On June 13, 1918, he sailed for England and for 
the next four months served as assistant in the office of the 
Chief Surgeon, London, and as nutritional adviser at the Amer- 
ican rest camps at Winchester, Romsey and Southampton, Eng- 
land. In October, 1918, went to Le Havre, France, as Nutrition 
Officer of Base Section No. 4, including the western part of 
France, from Dunkerque to Rouen and Le Havre. In Novem- 
ber received orders to join the combat troops in the Interme- 
diate Section, but the Armistice forced a change in plans and he 
was on dutv for a short time in the Central Medical Laboratory 
at Dijon. In January, 1919. he went to Bordeaux as Nutrition 
Officer of Base Section No. 2. in which capacity he served until 
he sailed for the States on May 31. For the last four montlis 
at Bordeaux he was a member of the Transport Inspection 
Board and was in charge of the messing arrangements and the 
rationing of troops on transports returning from that port. He 


was also called upon to inspect certain Italian transports sailing 
from Marseilles. 
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The Chisholm-Scott Company 
VINER FEEDER 


(WHITE STYLE) 


THE FAST COMING FEEDER 


Just attach it and keep it oiled 
---it stays on the job. 


$488,631.15 


REFUNDED TO CANNERS 


as a saving in their insurance cost for 
the year 1921. 


Place Your requirements with 


CANNERS EXCHANGE SUBSCRIBERS 


AT 


WARNER INTER-INSURANCE BUREAU 


and share in the average annual saving 
of $6.50 per thousand of insurance, 
which has been the actual experience «. 
of Canners cooperating over a long 


4038 installed in 1920 and 1921 


It saves your workman’s 
time and expensive shut- 
downs---which means 
your money. 


period of years. 
Write 
LANSING B. WARNER, Inc. 


104 So. Michigan Avenue 
CHIGAGO, ILLINOIS 


WRITE US 


71 E. State St. Columbus, Ohio 


[rere 


CANNERS’ SEEDS 


FOR PROMPT SHIPMENT 
We have some moderate surpluses at attractive prices 


PEAS True to type, high grade Alaskas. 


Horsford’s Market Garden, Advancer, Abundance, Admiral, Green Admiral, 
Surprise, Perfection, Rice’s No. 13, Prince of Wales. 


CORN Northern Grown Shoepeg in Surplus. Stowell’s Evergreen, Early Evergreen 
Crosby, Country Gentleman, Narrow Grain Evergreen, Golden Bantam. 


TOMATO All Varieties. No Better Seed Grown 
Correspondence Solicited. 


JEROME B. RICE SEED CO., 
Cambridge, New York. 


“BER. 
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From August 1, 1919, to March 1 last was Director of In- 
spection in the Indiana District of the National Canners Asso- 
ciation. 
industry he has just affixed himself to, and to the Association 
which has secured him. 

EUROPEAN DEMAND FOR AMERICAN CANNED FOODS 
(Alfred P. Dennis, special representative of Department of 
Commerce, Paris, January 25.) 

In general, European trade in American canned foods, after 
a period of unprecedented prosperity during the war, has now 
returned to normal conditions. Old-time prejudices against 
tinned foods, founded on the belief that they contained toxins 
and were injurious to health, have been effectively swept away 
through the extended use of these foods brought about by the 
war. The return to a free market in foodstuffs at the conclu- 
sion of the war, accompanied by the release of the surplus held 
by the Government and canteen organizations, broke the market 
to levels that excluded competition in fresh stocks. Clearing up 
of old supplies has proceeded much more rapidly in certain items 
than in others. Sales of corned beef and salted butter in the 
United Kingdom have been especially slow, but only a sma!l 
part of stocks of these commodities is of American origin. In 
the principal items of American goods the surplus is fairly well 
cleared. In general, the American canned foods trade begins 
1922 in a better position both as to volume and value than in 
the pre-war period. 

Competitive Position of Various Food Products.—A rough 
classification may be made, based on the competitive position of 
the various items of American canned foods in the European 
trade. In the first class fall articles for which the present de- 
mand is clearly outrunning the supply—as, for example, aspar- 
agus and the highest grade red salmon. In a second class are 
certain goods, such as California fruit sirup, whose superiority 
is undisputed, it being more a question of the purchaser’s buying 
power than of competition with similar supplies from other 
sources. The third class comprises standard articles, well known 
to the European trade, that command a steady market fully 
‘maintained at the present time and capable of expansion with 
the removal of certain trade difficulties. Among these may be 
mentioned tinned pig tongues, which have achieved a wide popu- 
lavity for the *nidday lunch of Biitish werkmen, and condensed 
milk, one of the most heavily taxed items:of manufactured food 
imported into England. The fourth class is made up of tinned 


‘“‘BLOOD 


MR. CANNER: 


Certainly an array creditable to the man and the 
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foods that hold their position of strength only at the cost of a 
severe competitive struggle—as, for instance, Hawaiian pine- 
apple, pink salmon and Pacific Coast prunes. The fifth class 
ecmprises canned foodstuffs in which the American trade is 
losing ground, such as tomatoes and meat products. 


Consumptive tendencies vary widely in the different coun- 
tries. In England there is a distinct movement toward the use 
of ready-prepared dishes, which helps the canned foods trade. 
This movement is due to the difficulty of securing domestic help 
and high wages demanded. In France, however, where help is 
more abundant and where cooking is carried to a state of artistic 
perfection, ready-cooked foods are little used. 


Increased Use of Cannéd Milk in Europe.—Before the war 
there was little demand in the United Kingdom for canned milk, 
as fresh milk was fairly plentiful and the canned product was 
not liked. The war proved a powerful agency for advertising 
the merits of condensed and evaporated milks, resulting in high 
prices and sharpened competition. European sources of pro- 
duction had long been in existence. The competitive position of 
the American product in the European market is determined 
initially by the price of raw milk. A reduction in the price of 
fresh milk cuts in two ways: (a) The European customer be- 
comes less dependent on tinned milk, and.(b) the producers are 
placed in a better position in regard to manufacturing costs. 
The cost of standard raw milk is lowest in the United States, 
with the Netherlands second, Denmark third, Switzerland 
feurth, and the United Kingdom fifth. The difference between 
the vost in the United States and the United Kingdom is approx- 
imately 100 per cent. This lessens the British competition 
against American condensed milk in the home market. The in- 
dustry is dominated in England by a single large concern, whos2 
primary business is the proluction and sale of fresh milk. Man- 
ufacture of tinned milk is carried on as a side line to absorb 
the surplus supply during the summer season. Competition 
egainst American canned milk in British maikets is mainly 
from Dutch and Danish brands. 

In the case of France, competition from Dutch and Canadian 
products is affecting American trade because of the preferen- 
tial duties imposed on canned salmon and canned milk from the 
Netherlands and Canada. The demand for condensed milk in the 
past few months in France has been curtailed. as the unloading 
of immense stocks of New Zealand butter by British dealers at 
a low price has made it more profitable for the French dairy- 
men to sell their milk fresh rather than to convert it to butter. 


ISN’T THIS A FACT ? 
IF QUALITY ISN’T IN THE SEED, 


Spots - Futures. 


IT WON’T BE IN THE PACK. 


ROGERS BROS. SEED CO. 
326 W. Madison St. 
Chicago, U. S. A. 
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_ The adjustable curling bar shapes the label to 
curve of can, permitting the use of varnished or 
light labels, and makes sure that lap end will be 
held by paste. This feature assures neat and tightly 


Bie, 


LABELS 


eatable 
qualit 

[HE Knapp Labeling Machine speeds 


production, does the work of many 
expert hand labelers, and does it better. 
By all means get the facts about this 
time-saving, money-making machine— 
folder on request. 


The United States Printing Our service department will nt only 


be glad to estimate your labeling and 
boxing costs without obligation but 
| and Litho graph Company can assure thorough and efficient 


performance of all Knapp Equipment. 


Color Printing Headquarte rs 
95 Beech Street, Cincinnati FRED H.KNAPP COMPANY 


8 ) Cross 
General Offices: Yonkers, N. Y., U.S. A. 


New York Chicago San Francisco 
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French and British Tariff on Canned Milk.—The French duty 
levied on American sweetened milk amounts to 96 francs per 


100 kilos (8.4 cents per pound at normal exchange), and on 


Canadian and Dutch sweetened milk, 57 francs (5 cents per 
pound). On unsweetened milk the duty is 10 francs per 100 
kilos (0.8 cent per pound) for the American product, and only 
half as much for the Dutch and Canadian. This difference in 
the amount of duty paid is an obstacle to American trade in 
France. 

The duties imposed by the United Kingdom on imported 
tinned milk are high, but are the same for all countries, a pref- 
erential duty being placed, however, on colonial products. The 
tax is based on the sugar content of the milk and is the same 
as on raw sugar. Evaporated or sterilized milk containing no 
sugar comes in free. Official British trade figures do not show 
the origin of imports of tinned milk, but the totals show the 
general trend of the trade. Imports of unsweetened milk in 
1921 were more than 12 times as large in volume as in 1913 
and 27 times as large in value. In the case of sweetened con- 
densed milk there was no marked expansion in volume, although 
the value in 1921 was three times as large as in 1913.. 

Obviously the most promising field for development of trade 
in American tinned milk in the United Kingdom and France is 
in the unsweetened brands, which sell relatively cheaper than 
ordinary concensed milk in both markets. The record drought 
in 1921 stimulated milk consumption in western Europe, and 
the shortage of feed in Austria, Russia and Germany has tended 
te reduce the normal milk yield and sharpen the demand for im- 
ported supplies. Consumption demand in these countries is out 
of propoition to the buying capacity. Expansion of the market 
for American condensed milk in central Europe is strictly a 
question of finance. A flourishing trade would doubtlessly follow 
the establishment of credit facilities for the purchase of this and 
other American foodstuffs, 


Tinned Meat Specialties —European imports of American 
pork and beans, sausage and tongue in the past five years have 
been unusually heavy, and it is along these lines that the 
United States can hest develop its meat-products trade. Dur- 
ing the war these tinned specialties were found to be convenient 
for sending to the men in the trenches, and the soldiers became 
accustomed to American canned meats. In 1919 and 1920 huge 
surplus stocks were thrown on the market by canteen organiza- 
tions, and further imports were virtually shut off. With a com- 
plete clearing of these old stocks the way will be opened for 
renewed importation. American brands of corned beef have 
been almost completely displaced by South American goods. 

British purchases of American canned pig tongues, known 
by the trade name of lunchecn tongues, are steadily increasing. 
The ordinary beef tongue is too large and too expensive to be an 
item of popular diet. The small-sized imported beef tongues 
are sold by grocers direct to well-to-do families and the large 
size te delicatessen shops. Pig tongue sold as luncheon tongue 
appeals to a considerable number of the British people in re- 
gard to both taste and price. An Australian brand of sheep 
tongue sold under the trade name of breakfast tongue is com- 
peting with the luncheon tongue. 

The market for American sausage in Germany and France 
has long been important and is capable of further expansion. 
At present the difficulties of finance are affecting the trade with 
Germany. The splendid keeping qualities of the American sau- 
sage enable it to withstand competition. The best season for 
the sale of the American product is from April to October, as 
during the winter months there is a supply cf fresh sausage 
from native hogs. 

Demand for High-Grade Red Salmon Exceeds. Supply.— 
Canned salmon is one of the most highly esteemed of all Amer- 
ican tinned foods marketed in Europe. England is the best mar- 
ket for this product at present. The war did not materially 
alter the normal trade in salmon. The amount of American 
salmon taken in 1921 was slightly smaller than the pre-war 
demand, partly because of the unloading of surplus war stocks 
and also because the particular brand demanded by the British 
trade is scarce and high priced. Surplus stocks of the high- 
class red salmon are not only fully cleared up, but the supply is 
less than the demand. As a result a taste for the lower grade 
pink salmon is developing, and imports of Siberian supplies 
through Japanese channels are rapidly increasing. 

American canned salmon is feeling as never before the 
force of Japanese competition. The raw material used by Jap- 
anese and American packers is of practically the same quality, 
but it is only within the past year or two that Japanese pack- 
ing methods have approached the American standard. Competi- 
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tion is felt principally in the intermediate grades of pink sal- 
mon. There is no call in the United Kingdom for the grade 
known as chums. Exportation of this grade to Europe is not 
advisable, as it tends to bring canned salmon as a food item 
into disfavor. 


Practically ail canned foods, with the exception of those 
containing sugar, are- admitted into Great Britain free of duty. 
In France, however, American canned salmon pays twice the 
amount of duty as imports from Canada and Japan. 

Italy an Attractive Market for Canned Fish.—An authority 
in the canned foods trade estimates that Italy, now that old 
stocks have been disposed of, can use about 500 tons of canned 
salmon a month. Italian waters are not only greatly deficient 
in edible fish, but proper facilities are lacking for the transpor- 
tation of fresh fish to market. Furthermore, the country is 
poorly stocked in meat-vroducing animals. These conditions 
naturally favor the use of tinned meats and fish. 

British trade statistics for 1920 and 1921 show that pur- 
chases of salmon from the United States and Canada have fallen 
off in comparison with 1913, whereas receipts from other sources, 
principally’ Japan, have increased notably. Indeed, in 1920 Japan 
for a time ranked first as a purveyor of salmon to the British 
market. The falling off in Canadian supplies is particularly 
marked, the post-wai imports from that country being consid- 
erably smaller than those of 1913. In value, however, the trade 
with the United States. Canada and Japan amounted in each case 
to considerably more than in 1913. 

The Netherlands, Belgium, Denmark and Germany offer a 
promising field for expansion of trade in American salmon. 

Canned Asparagus and Tomatoes.—Tihe only canned vege- 
tables that call for especial mention with a view to possiblo 
trade development are asparagus and tomatoes. Demand for 
asparagus exceeds the supply, and American canners shoul: 
increase their production and also put up brands to conform 
to British and continental taste. 

The popularity of canned tomatoes is increasing both in 
England and on the Continent, but the American brands are at 
a disadvantage as compared with the Italian, both in the char- 
acter of the raw fruit and the way it is put up. Spanish toma- 
toes are also coming on the market and running close to Italian 
brands in quality. A small, highly flavored and firm-fleshe:| 
fruit, put up in its own concentrated juice, is desired by the 
European trade. The tomato does not grow well out of doors 
in England, but some thousands of acres are cultivated under 
glass. It is possible, therefore, to obtain fresh fruit well into 
the winter season, but it is always high priced, and a keen de- 
mand exists for high-class canned stocks. 

Remarkable Growth of Trade in Canned Fruits——European 
trade in American canned and dried fruits in recent years has 
shown a remarkable growth. Owing to their high quality and 
reliability, California fruits have practically a monopoly in the 
principal markets. In general the British trade ‘is larger than 
that of all the rest of Europe, the normal requirements of the 
United Kingdom being sufficient to absorb one-fourth of the 
average California pack. British importers lost heavily from 
ebeing forced to mark down unsold stocks purchased at high 
prices, but stocks are now fairly well cleared, and an eager 
market at the present level of prices is indicated. The taste for 
American canned fruit in Germany is undeveloped. Belgium 
and France offer fair opportunity for pioneer work. Both France 
and Italy are fruit-growing countries and have made some 
progress in preserving and canning. Scandinavia is a promis- 
ing field for developing a market for American tinned fruits. 
Hawaiian pineapple is already highly esteemed in Sweden and 
Denmark. 


Australian canned fruits have made their appearance on the 
European market, particularly in England, but no uniformly 
high standard has yet been attained. The distance from the 
European market is also a handicap to the Australian industry 
in competition with California fruits. 

Duty on Fruits—Competition in Pineapple Trade.—The Brit- 
ish duty on canned fruit is based on the sugar content. There 
has been much confusion as to the exact amount to be charged 
on various brands imporied, the sugar percentage varying in 
most cases. An attempt is now being made to adopt four clas- 
sifications with respect to the sugar content of California pears, 
peaches and apricots, the classes to conform to the grades of 
“seconds,” “standard,” “choice” and “fancy,” which contain 5, 
10, 15 and 20 per cent, respectively, of sweetening \matter. 
France imposes a duty of 56 frances per 100 kilos (4.9 cents per 


pound) on all tinned fruits containing less than 50 per cent 
sugar. 


a 
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Leonard’s 


The Seed You Should Plant 


226-228-230 W. Kinzie St., 
CHICAGO 


LEONARD SEED COMPANY 


H. D. DREYER & CO., Inc. 
MANUFACTURERS 


BOXES and BOX SHOOKS 


FOR THE CANNERS 
ALICEANNA and SPRING STREETS - - BALTIMORE, MD. 


'SLAYSMAN & COMPANY 


Automatic Can Making Machinery 
BALTIMORE, MD. 


CANNED TOMATOES ALMOST GONE! 


An actual canvass completed February 10th has shown stocks of canned tomatoes in first hands in the east to be 
less than one fourth of a car for each of the carlot buyers in the territory which said first hands serve, or only 


ONE FOURTH AS MANY AS ON DECEMBER 10th, 
At the same time there is every indication that stocks in second and third hands are materially reduced also. Do 
you realize that at this rate stocks in canners hands will be completely exhausted in less than thirty days ? 
THIS WILL NEVER DO ! 
Canners who still own tomatoes owe it to the trade at large to distribute the sale of their present insignificant hold- 


ings through a four and five months period in an orderly and business like manner. If they clean out in thirty days 
speculative prices are almost sure to result and great harm will be done—Advertisement. 
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Hawaiian pineapple encounters severe competition, particu- 
larly in the British market. Queensland pineapple is highly 
esteemed for its fine flavor and color, and a new and vigorous 
business is developing in South African pineapple, which is 
golden in color and much brighter than the Hawaiian. Its in- 
ferior size, however, is a drawback. American brands meet their 
strongest competition from Singapore pineapple, which has been 
favorably known to the British consumer for years and which is 
put up to conform exactly to British taste. For instance, Singa- 
pore fruit is packed whole, sliced or in cubes. The British trade 
has a decided preference for the pineapple in cubes. Moreover, 
Singapore “twos” are almost identical in contents with Cali- 
fornia “twos-and-a-half,” and Singapore “ones-and-a-half” with 
American “twos.” The package most in demand seems to be the 
Singapore “twos.” In order to gain British trade American 
packers should endeavor to give as much under the same quanti- 
tetive standard as the Singapore brands, also cutting the fruit 
in the shape preferred. 


THE “WHY” OF CANNED LYE HOMINY 


The packing of lye hominy in tin containers has been an 
industry since 1895, when the first cans were packed by this 
company. 

Lye is not one of the essential elements of the product, but 
is used purely as a means of preparation. Lye is used only to 
remove the hull of the grain of corn, and so far as possible it 
should be prevented from entering into the grain structure, 
becauce lye in excess destroys the starch and sugar and other 
natural elements of the grains. 


It gives the grains a woody, insipid flavor and destroys the 
food value of the product. 

Pure, wholesome hominy, practically free from lye, where 
the natural elements of the corn are conserved, has a beautiful 
white appearance and the grains look like popcorn. 


Cans of hominy in which the grains have a smooth. slick 
appearance and are pink in color contain an excess of lye. In 
fact, the lye has been driven into the grains, and the starch. 
sugar and oils have been destroyed, and such a product has 
lost its food value. Such hominy as above described is burned 
up with lye, and its destruction is the came as any other food 
destroyed with heat, 


THE CANNING TRADE. 


March 20, 1922 


If lye is wholesome food, why are the canners of fruit, who 
use it in their process of peeling, so careful to remove every 


trace of it before they can their products? They know the lye 
destroys the fruit flavor. Lye hominy manufacturers should be 
just as careful in the preparation of their product. 


Who would think of eating burned steak, bread or other 
burned foods? Why ask a consumer to eat a hominy whose 
food value has been destroyed with lye, when he can get a 
pure, wholesome product practically free from lye—the de- 
stroying element? 


The Great Western Canning Company is producing the 
most wholesome hominy manufactured. They have been per- 
fecting their formulae and methods of manufacture for 27° 
years. 


Read this article over second time; think it over, and con- 
clude to give your customers the best hominy manufactured 
to date. 


GREAT WESTERN CANNING CoO., 
Delphi, Indiana. 
(Note—Here is a little circular worth repeating in view 
of Canned Foods Week and the effort to increase consumption 
of canned foods of all kinds.—Ed.) 


Pensacola, Fla.—Plans are about completed by a number 
of citizens of Figland Park, a rich agricultural section, for the 
erecting and equipping of a modern and up-to-date cannery, 
and are in the market for prices on the various units as well as 
a complete installation. Address Figland Park Canning Co., 
Route A, Box 219, Pensacola, Fla. 


CANNING MACHINERY 


FRUITS- VEGETABLES: FISH-:Evtc. 
A.K.ROBINS & CO. BALTIMORE, MD. 


WRITE FOR CATALOGUE 


With This One Machine 
You Can Fill 


Preserves - jelly - mustard - mayon- 
naise - syrups - apple-butter and all 
similar products. 


Two pistons - one rotary valve - do the 
work and give you— 


Greater accuracy and cleanliness 
of filling than has ever been possible 
before. 


It’s a machine that is made to stand 
up during the strenuous run of the sea- 
son. No breakdowns, delays, loss of 
money and product. 


. You ean fill on the same floor where 
your kettles are, or on the floor below. 


Find out all about it 


The Karl Kiefer Machine Co., 
Cincinnati, Ohio. 
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The Cameron 


125 Parallel Shaft Bead- 

ing and Flanging Machine 

is used in the Manufacture of 

drums, buckets,tubs, ash cans,can- 
isters, etc. 


‘“‘Every machine for can making’’ 
CAMERON CAN MACHINERY CO., CHICAGO, U. S. A. 


“AGENCY EUROPEENE-CONTINENTALE CAMERON CAN MACHINERY CO., 56 Avenee De Chatillon, Paris, France.” 
“WM. COOPER PENN & CO., 25 Victoria St., London, England.” “D. M. KABLE, Posteffice Bldg., Hongkong, China.” 


Viner FEEDER with Distributer 


On Every Viner is Economy 


No viner can do satisfactory work when its beaters 
are obliged to work on heavy mats or bunches of vines. 


Separation of the vines by the feeder is, therefore, 
essential to best results. 


Hamacheck Ideal Viner Feeders with distributer are 
the only feeders that thoroughly separate the vines. 
The savings effected, over the use of any other viner 
feeder, are so large that it is not unusual to hear pea 
packers say that Ideal Viner Feeders more than save 
their cost each season. 


Patented in U.S. 
Canada and France 


FRANK HAMACHECK, Kewaunee, 


Manufacturer of IDEAL VINERS, VINER FEEDERS and CHAIN ADJUSTERS 


OVER 1500 IN USE 
ESTABLISHED 1880 
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THE CO-OPERATIVE MOVEMENT AMONG GROWERS 
An Address by Frank T. Sweet, President California Pear 
Growers’ Association, Before the Canners’ 

League Convention. 


Mr. Sweet’s address so impressed his hearers that 
many of them have not hesitated to commend it. Ac- 
cordingly, we feel sure, canners in other sections will 
read what is in the minds of leading growers of canners’ 
crops with much interest, as indicating what may be ex- 
pected, at an early date, among their own growers—and 
welcomed. 


| 


‘“‘We growers co-operatives are feeling reassured now that 
President Harding and the House and Senate have definitely 
set the seal of approval on our right to exist.’’ Growers’ co- 
operation will now make greater strides than ever. 

Growers’ co-operation to permanently succeed, must be 
based not on theories alone, but in ability to serve the interests, 
fairly and efficiently, of not only producer, but of manufacturer, 
distributer, and consumer, 

If co-operative organizations should seek merely to skim 
ali the cream, leaving the skim milk for the rest of the world, 
then something will get spilled. 

Co-operation must be fair. Six years from now, when 
the crop marketing agreements of the Pear Growers’ Associa- 
tion terminate, it is the height of my ambition that the can- 
ners of California will say ‘““The Pear Growers’ Association is a 
Fair Growers’ Association.” 

We lay no claim toward philanthropy or altruism, but we 
believe in the sentiment expressed by President Tregoe, of 
the National Credit Men’s Association: 

“Sellers cannot always be prosperous if buyers are never 
prosperous.” 

If the various growers’ organizations, through temptation 
to overreach, should make commercial canning unprofitable. 
growers themselves would have to assume the risks of cannery 
investments and operation. 

Just now, at least, there are more growers carrying mort- 
gages than there are growers buying bonds. More growers 
are seeking loans than seeking investments. 

With dried fruits, a co-operative investment in plant is a 
minor risk, for the manufacturing end is not over 20 per 
cent of the value of the fruit. But in canning it is three times 
the value of the fruit. Therefore co-operative canning is likely 
to grow more slowly than co-operative dried fruit handling. 

What we might classify as ‘‘consignment canning”’’ is mak- 
ing some headway. Under such an arrangement, the canner 
provides the plant and the funds for operating and selling, and 
after a fixed amount is deducted as a guarantee of canner’s 
profit, the grower receives the net returns. : 

If the entire arrangement is worked out on a fully under- 
stood basis, fair to all concerned, and if the canner is ade- 
quately financed so as to withstand the pressure of banks and 
of growers during seasons when selling is slow. there would 
seem to be no reason why in many cases this should not work 
out to advantage. 

The average grower, however, feels that his orchard in- 
vestment is sufficient risk, and will continue to prefer to sell 
at a definite price each season, if he can do so, 

Time alone will tell whether co-operative canning or con- 
signment canning will to any extent supplant the old and estab- 
lished system. 

Now that a number of fruit and vegetable selling associa- 
tions are undertaking collective bargaining with canners, it 
may not be amiss to suggest that there should be measures 
taken by the canners for mutual exchange of information as to 
fruit crops, and general buying conditions on the part of the 
buying public. 

A meeting between all the canners and the directors of 
the Pear Growers in May, 1920, brought out the curious fact 
that almost every canner was asking, individually. about double 
the tonnage that he used in 1919. This would have meant as 
a whole, the canning of a million more cases of pears than 
in 1919. But the meeting as a whole brought out the unani- 
mous opinion that the total pack of 1920 ought not to exceed 
the pack of 1919. This meeting was productive of some real 
understanding of the problem as a whole. 

Perhaps you can devise some arrangement for joint meet- 
ings with growers co-operative during the coming months prior 
to the moving of crops, not for the discussion of prices. but so 
that we may understand in some degree each other’s difficulties 
and each other’s problems and requirements. 
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Constructive Criticism. 

The management of the Pear Association will at all times 
welcome constructive criticism. We want to be fair, but to be 
fair we will have to know what constitutes fairness. If any 
individual canner feels timid about making suggestions, feel- 
ing that suggestions might be misunderstood, why not make our 
friend Secretary McKinney, whose shoulders are broad, the 
medium? 

Not long ago one of our best friends among the canners 
made the suggestion that there was danger that the Pear Grow- 
ers, through their interest in marketing pears in Eastern 
markets, might be limiting the canning industry. 

I was glad to have the suggestion, for it gave me the 
impetus of looking up the actual figures of comparison. We 
certainly do not want to drop any monkey wrenches in the 
wheels of progress. Let me quote you some figures looking to- 
ward our acquittal, ; 

In the four years previous to the pear association, 150,000 
tons of pears were shipped East, while during four association 
years 188,000 tons were shipped. This was a gain of twelve 
and three-tenths per cent. 

In the four years before an association there were canned 
86.000 tons, while during the last four years there were 101,000 
tons canned, or a gain of eleven and seven-tenths per cent. 

Twelve and three-tenths as against eleven and seven-tenths 
per cent. If we have favored Eastern shipment, very, very 
slightly, it is still within the limits of the Volstead act, for it is 
less than one-half of one per cent, and that isn’t strong enough 
to jag about. 

We must remember that the past two years have been 
very light crops, the crop of 1921 being the lightest since 1913. 

Our tonnage figures in the association show that in 1918 
our members averaged seven and one-half tons per acre: in 
1919, nine and three-fourths tons per acre: in 1920 seven and 
lama tons, and this last year only two and eight-tenthes 
ons. 

Frost hit the mountain districts, and a discriminating wind 
blew 7000 tons of pears off the trees along the river where a 
large portion of the cannery pears are produced. These figures 
apply to the entire tonnage, both Eastern and canning, so you 
can see that if we were short of what we should have provided 
you, that it was from causes that we do not yet know how to 
control. We did the best we could. Even at that you canned 
70 per cent of the previous year’s pack. 
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Label Pastes 


For Canners 


TINNOL The only strictly neutral 
Paste for labeling on tin. Sticks 
on lacquered or plaintin. Pre- 
vents rust spots. Does not affect 
the most delicate colors. Does not 
warp or Wrinkle the paper. Keeps 
sweet in any weather. All ready 
for use. 


LABEL GLUE 1608-CC This gum we 
recommend especially for use in 
the ERMOLD WORLD and similar 
makes of bott'e Labeling machines 
for attaching labels onto bottles machines for difficult or varnish- 
MACHINE GUM For labeling on !#bels. 
glassand wood. Will resist mois- EXPRESS GLUE 2662-B This glue we 
ture and keep your labels where recommend for the shippirg and 
you put them. Will not affect labelingroom for attaching labels 
gloss or stain delicate papers Al- by hand orbrush to paper, wood, 
ready for use. cardboard, burlap, etc. 

All of the above preparations are packed in 55-gal. casks. 33-gal. 
barrels. 10-gal. kegs and5-gal. kegs, 
CONDENSED PASTE POWDER One pound will make two gallons or 16 
pounds of pure white paste ready for use. Much better, stronger and 
smoother than flour paste. Made intwo minutes with boiling Water 


or live steam. No acid. Will notstain. Can be usedon KNA PP or- 
labeling machines. 


cked in 300-lb. barrels 150-lb. barrels, 100-lb drums, 50-lb-drums 
25-lb. drums, 10-lb. bags. 


ARABOL WHEAT PASTE POWDER Made up with co'd water. Two 


pounds will make 3 gallons of thin paste or 2 gallons of heavy paste. 
Packed in 230-lb. barrels and 125-lb. bags. 


The Arabol Mnfg. Co. 


Largest Paste and Gum Manufacturers in the World 
100 WILLIAM ST,, NEW YORK 
Samples for Test on Request 


ARABOL LABELING MACHINE PASTE 
An adhesive of extraordinary 
merit. Much stronger than flour 
paste. Will keep in sweet condi- 
tion for more than three months. 
Made especially for the KNAPP 
BURTand MORRAILmachines and 
all machines using flour paste. 


LIQUID PICK-UP GLUE No 3784-T A 
clean and highily concentrated 
adhesive, ready for use on the 
BURT and KNAPP and similar 
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temperature 
instruments 


Taylor 


Retort Regulators 


Maintain the temperature and 
pressure in the retort regard- 
less of variable boiler pressure 
found in many plants. 


Tycos 


Type ‘‘P”’ Regulator 


Automatically shuts off or ad- 
mits steam to keep tempera- 
ture at desired point in Corn 
Cookers, Pea Blanchers, Ex- 
haust Boxes and Continuous 
Cookers. 


Tycos 


Hydrometers and Engraved 
Steam Thermometers for lab- 
oratory use, Tell Tale Ther- 
mometers for Exhausters, 
Open Bath, Retort Processing, 
Thermometers and Recorders 
and Boiler and Engine Room. 
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instruments 


Tycos 


Recording [Thermometers 


Give printed records of tem- 
peratures at all times when 
used on Retort, Kettles, Corn 
Cookers, Continuous Cookers. 


Tycos 


Self-Acting 
‘Pressure Regulator 


Controls steam supply to re- 
torts without aid of air, motor 
pressure, electrical or other 
outside motor power. Auto- 
matic, self-acting, dependable. 


Lycos 
Specific Catalogs 
Simply request specific infor- 
mation on your letter head and 
we will send catalog and 
recommend the Tycos or Tay- 


lor Instruments that will meet 
your every need. 


Taylor Instrument Companies 


ROCHESTER, N. Y. 


There’s a Zycos or Zgr Temperature Instrument for Every Purpose 
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A SERMONETTE FOR CANNERS 


“THE LABEL, THE WINDOW OF THE CAN.” 
NO. 5 


E THINK we have already made it clear that the 
label derives its real character from the quality 
of the product upon which it appears, which is, 

after all, platitudinous; for everybody knows that if 
the product is of itself worthless, the label upon which 
it appears becomes a thing of no value; it becomes a 
mean, discredited thing, as well it should. We trust we 
have also made our meaning clear in regard to the need 
of character or distinction in the label itself, though 
there may well be a doubt about it; for the question is 
a really large one, and full of difficulties. But if we 
shall seek to avoid the well-beaten path, and earnestly 
strive for original ideas and effects in the labels we put 
upon canned foods, we shall at least find ourselves pro- 
ceeding in the right direction. It is likely that we are 
too prone to follow the merely stereotyped or con- 
ventional in canned foods labels, which explains the 
monotonous sameness which appears among them. 
This follows largely from the fact that we are not at 
pains to originate, being content to merely imitate. 
But we think it would be more true to say that the 
absence of character or distinction in canned foods 
labels is to be attributed to the scant attention which 
labels receive from the canners for whom they are in- 
tended and for whom they possess an importance 
which, in the greater number of cases, remains unper- 
statement. But it is, unfortunately, quite true that the 
label is the window of the can.” We all know precisely 
the kind of window that Mr. Cobb had in mind. Through 
Mr. Cobb’s window the contents of the can would lie 
clearly revealed to the eye, thus enabling us to at least 


visually examine them, which is precisely what was 
meant when we insisted that the descriptions appearing 
on labels should be nothing lacking in plain and direct 
statement. But it is, importunately, quite true that the 
glass of the greater number of “windows” now appear- 
ing upon canned foods labels has an opaque rather 
than transparent quality, for the people cannot clearly 
see through it. Often it would seem that the opaque 
glass used by so many canners for their “windows” is 
because of their desire that things shall be concealed 
or covered up, rather than made clear. It will be found 
that transparent rather than opaque glass is always to 
be found in the windows of the canners’ best or most 
select products, but they discreetly (?) avoid the use of 
transparent glass in the “windows” used upon lower 
grades, particularly “sub-standards” or seconds, prefer- 
ring to use opaque glass in order that the ultimate 
consumer may not see clearly or see at all. 


ae 


No good purpose has ever been served by withhold- 
ing from the consumer the clearest and the frankest 
possible description of the contents of the can. The 
consumer has the right te know what she is buying of 
canned foods, and the label should be so clearly in- 
formative as to leave her in no doubt as to what is being 
bought. In olden days, when canners could do as they 
well pleased, and often did things well calculated to 
alienate the consumer’s friendly attention, the writer 
recalls what was then no doubt a very usual experience 
in the consumer’s approach to the grocer from whom 
she would buy canned foods. The particular purpose 
of the writer’s going into a finely located and, to all 
outward appearances, finely conducted retail grocery 
was to obtain there a certain brand of canned foods 
notorious in those happy(?) days for its fine contempt 
of the consumer’s rights and privileges. While waiting 
for the attention of the intelligent grocer’s clerk, the 
writer engaged himself in a mental survey of the 


canned foods displayed before him, giving particular 
attention to a brand of pork and beans with which he 
was familiar and which he well knew was the third 
grade of a canner who produced and distributed four 
separate grades of pork and beans, those being the days 
when cull beans, of unsavory memory, were allowed to 
be used and were used with a riotous and reckless aban- 
don. “Those beans,” referring to a can of “thirds” 
which adorned the shelf, “are good quality, are they 
not?” “Yes, indeed!’ came the ready answer. “And 
are they as good as brand?” now mentioning 
the first grade produced by the same canner. “Yes,” 
promptly answered the intelligent clerk. But I knew 
better, since I could see clearly through the “window.” 


But how could the uninformed consumer know, 
since the label was without any description that would 
clearly guide and direct? 


Unless the glass of the “window” is transparent, 
so that the food within shall lie clearly revealed to the 
consumer without, the window becomes a vain and use- 
less thing. The “window” of the can should be trans- 
parent of honest purpose and honest intent and through 
it the consumer should be able to see a sub-standard of 
canned foods no less clearly than a standard, extra 
standard or fancy of canned foods. Whereas, the trans- 
parent “window” recognizes the consumer’s rights and 
privileges, the opaque “window” refuses to recognize 
them, and, in effect, denies them. 
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TOMATO—“The Landreth” 
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Price $9.00 per pound 
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VARIETIES OF TOMATOES. 


$9.00 
DELAWARE BEAUTY... 


.0O0 
LANDRETHS’ RED ROCK. ; 4.50 
3.50 
EARLIANA....... 3.50 
BEST ........... 3.50 
3.50 
LANDRETH’S TEN TON.. 3.50 
SUCCESS ............ 3.50 
GREATER BALTIMORE... 3.50 
ROVAL, BED 3.50 
PERFECTION ..... 3.50 


OTHER SEEDS 


Beet Cucumber . Cabbage Pumpkin Squash 
Okra Spinach Cauliflower Beans 
Snap Dwarf Lima Sugar Corn Peas 


The Landreths sell every Seed used by Canners and ask 
you before buying to write for prices. The Landreth’s 
prices will be found as low as such quality can be sold. 


D. LANDRETH SEED CO., 


BRISTOL, PENNA. 
Business Founded 1784 The Oldest Seed House in America 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale—Machinery 


FOR SALE—In stock for immediate shipment: 
Boilers, Engines, Pumps, Tanks and Stacks; new and 
rebuilt. Address Louis A. Tarr, Inc., N. W. Cor. Sharp 
and Conway Sts., Baltimore, Md. 


FOR SALE—Complete corn canning outfit, wagon scale, ele- 
vator, Model MMA cutters, Ulery silker, Burnham double cooker, 
Harris Hoist, Zastrow Hydraulic crane, cooling tank conveyor, 
trackage, trolleys, can elevator, conveyor distributor, engines, 
dynamo, motors, etc. New Hartford Canning Co., Utica, N. Y 


FOR SALE.—Bargains in machinery for canning 
corn, peas, string beans, pumpkin, etc. 6 steam en- 
gines, 3 Pohl 35 H. P. gasoline engines, generators, 
motors. Write for price list. S. F. Sherman, Utica, 


FOR SALE—Burt Labelers rebuilt equal to new, 
latest type, up-to-date, $250.00. Knapp No. 2 Label- 
ers cheap. S. F. Sherman, Utica, N. Y. 


FOR SALE—Complete system for conveying 
cans from R. R. cars to’ second and third floors and 
distributing to storage or direct to fillers. Complete 
automatic conveying system taking crates through 
cooling tanks to warehouse. Going out of business. 
New Hartford Canning Co., Utica, N. Y. 


FOR SALE—At 50c of actual values to quick buyer. 
1—Hawkins Eight Disc Exhauster. 

1—-Sprague Tomato Washer. 

1—40-48 inches Open Process Kettle. 

6—Kettle Crates. 

24—Round Top Factory Stools. 

1—New Pulsometer Waste Pump. 

All like new and guaranteed. Also six dozen new 
“Smiley” Peeling knives. Address Box 62, Blackstone, 
Virginia. 

FOR SALE: 


1 Monitor Washer and Scalder. 
1 Anderson-Barngrover Continuous Cooker 
for No. 2 cans. 
1 Premier Peach Peeler. 
1 Premier Peach Washer. 
All brand new and first class condition. 
Box 95, Griffin, Ga. 


Address 


FOR SALE — Morgan 7-track Nailing Machine, 
Motor driven, on wheels. Will equip same with Motor 
suitable for your current. First class condition. $650.00 
with Motor. Chas. N. Braun Machinery Co., Ft. Wayne, 
Indiana. 


FOR SALE — Squirrel Tomato Washer, Tomato 
Sorting Table, Monitor Thomas Tomato Scalder, Cyclone 
Machine and Pump, Pulp Finisher. 80 Gallon Copper 
Jacket Kettle. Monitor Pea and Bean Cleaner, Ayars 
Pea and Bean Filler. Two retorts 40x60 with cages. 
Address Box A-947 care The Canning Trade. 


FOR SALE—The following Tomato Machinery at a very 
low price. All are in first class condition, used for three can- 
ning seasons of about ten weeks each. 

Sprague, Lowe Sanitary Pulper. Sprague, Lowe Tomato 
Steamer. Merrill Soule Four Pocket Can Filler without cooker 
hopper, No. 1 cans. Rotary Tomato Washer—Screen Type. 
Galvanized Bucket conveyer 10’ long 12” Buckets. Two Copper 


Process Tank coils for 6’ tank. S. C. Morris 105 Liberty St., 
Brooklyn, N. Y. 


Machinery— Wanted 


WANTED—Two used Pea Blanchers in A No. 1 
condition. Winorr Canning Co., Circleville, Ohio. 


WANTED—1 Pea Cleaner, small size. 
1 Monitor Pea Grader. 
1 Blancher and Washer. : 
1 Seven Pocket M. & S. Corn Filler. 
1 Pea Filler. 
1 Corn Silker. 
Green Pea Elevators. 
Address The Frankford Cang. Co., Ltd., Box 658, 
Trenton, Ont., Can. 


WANTED—1 100 or 150 or 2 80 H. P. Boilers, 15 
H. P. Engine and Stacks. 

12 Iron Cooking Crates, uniform size. 

10 Cooking Tubs. 

1 Sealder and Washer. 

1 Exhaust. 

1 Wiper for Tops, lot Piping and Globe Valves, 
Platform Trucks, Electric Dynamo and Conveyors. 
Snowden Package Co., Snowden, N. C. 


WANTED—One No. 10 Labeling Machine. 
dress Box 122, Fruitland, Md. 


WANTED—Second hand Ayars Tomato Washer 
and Scalder or other good make. Second-hand Ayars 
Rotary Single Filler for No. 3 cans tomatoes. Name 
conditions, price and how old. Address Box A-946 
care The Canning Trade. 


For Sale—Factories 


FOR SALE—Well located cannery property at 
Jessup, Md., with 214 acres of ground, two dwelling 
houses for hands, double garage, wagon scale and usual 
out buildings. An ample acreage of Peas, Stringless 
Beans, Tomatoes, Okra, Lima Beans, Sweet Potatoes, 
Apples and Pears can be contracted for. Jessup is on 
the B. & O. R. R. sixteen miles from Baltimore, and 
has favorable freight rates to all points. Splendid 
roads give canner a large territory in both Anne Arun- 
del and Howard County to draw produce from. An 
atractive price will be named to those interested. The 
Chas. G. Summers Co., Russell and Worcester Streets. 
Baltimore, Md. 
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FOR SALE—New canning building, 1% stories, 40’x80'; 
peeling shed 40’x50’, equipped with all new modern machinery; 
Monitor Steam Scalder, Ayars Rotary Filler, Exhauster, Closing 
Machine, Steam Hoist, 3 Iron Kettles, Boiler, Artesian Water, 
Water Tank, Pipe Connections. Located at Smith’s Wharf, Va., 
on Potomac River, 15 miles from Fredericksburg. Sufficient 
local labor to operate plant. Attractive price. Address Cottage 
Packing Company, Montrose, Va, 


FOR SALE OR LEASE—Corn Canning Plant, lo- 
cated in Southwestern Ohio corn belt. Fully equipped 
for operating 1922 season. No trouble to secure acre- 
age or labor. For particulars address Box A-954, care 
of The Canning Trade. 


FOR SALE OR LEASE—A well equiped Tomato 
Cannery in South Jersey, near Vineland, in a section 
where contract acreage and good quality can be se- 
cured. Pears, peaches, berries and sweet potatoes can 
also be secured and packed to advantage by the right 
parties. Address Torsch Packing Co., 1501 Russell St., 
Baltimore, Md. 


WE OFFER, subject to prior sale, practically new 
40x60 Retorts, 40x60 Open Kettles, one lot of Crates, 
one Peeling Table and other Canning Factory Material; 
in first-class condition. A. K. Robins & Co., Baltimore, 
Md. 


FOR SALE—At Sacrifice—Must be moved imme- 
diately: Steam Engine Electric generating sets of 40, 
35, 15, 10 and 4 kilowatt capacity; anyone who has 
steam can make electricity by these sets. Also has 
several electric motors available. Standard Electric 
Machinery Co., 7 E. Hill St., Baltimore, Md. 


FOR SALE—A fully equipped modern Canning Plant, 
located in the heart of the canning trade in the extreme South- 
land; factory 300 feet long by 75 feet wide, with modern 


machinery throughout equipped for canning shrimp, oysters, 
and sweet potatoes. An inexhaustible supply of shrimp, and 
oysters available to operate the plant nine months of the year. 
Plenty of competent labor, and the best opportunity for mak- 
ing money offered today in the canning trade. This plant and 
the lands and everything in connection with it can be bought 
for $20,000 cash. The land and foundation are worth more 
than that. Address P. O. Box 34, Biloxi, Miss. 


FOR SALE—Canning factory, Federica, Del., on the Murder- . 


kill River and new State highway Includes large factory build- 
ing and two large warehouses and all improved machinery in- 
stalled for the canning of tomatoes and pears. The plant is sit- 
uated in the best fruit belt of the State, and peas, corn, tomatoes, 


berries, ‘apples and pears can be secured in large quantities fot — 


. the operation of the plant. This is the old established business 
canning the Blue Hens’ Chicken Brand. Also several cars No| 3 
and No. 10 Continental Sanitary Cans in Cases. J. S. Rey- 
nolds & Co., Frederica, Del. 


FOR SALE—A modern Canning Plant, situated in 
the most productive farming and fruit growing county 
in Western New York. Located on railroad and State 
Road Trunk Line. Five new buildings constructed of 
cement blocks and equipped with canning machinery. 
Labor supply excellent. Address Box A-949 care The 
Canning Trade. 


FOR SALE—Cannery located eight miles east of 
Milford, in a section famous for tomatoes and fruit 


growing. Capacity 10,000 cases, 3-pound can. Mod- 
ern machinery, in good order. For price and terms ap- 
ply to William R. Murphy, Milford, Del. 
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For Sale—Miscellaneous. 


FOR SALE—12 new 40-galion Tilting Copper 
Jacketed Kettles, complete with stands, $115.00 each. 
Address Box A-953, care of The Canning Trade. 


FOR SALE—Hot Bed Glass. Any quantity, and 
size. Write us for prices. Baur Glass Co., Eaton, Ind. 


For Sale—Seed 


FOR SALE—Narrow Grain, Maine Style Ever- 
green Corn Seed, 1921 growing, high germination; sam- 
ples and price on application. Address H. C. Heming- 
way & Co., Syracuse, N. Y. 


FOR SALE—150 bushels Refugee Bean Seed, D. 
M. Ferry stock, high germination. Nothing better 
grown. 12 cents per pound. New Hartford Canning 
Co., Utica, N. Y. 


FOR SALE—Maine-grown Corn Seed. 100 bushels 
Extra Early Crosby, 50 bushels Extra Early Golden 
Bantam. Address G. 8. & F. E. Jewett, Norridgewock, 
Maine. 


FOR SALE—25 to 50 bushels Alaska Seed Peas; 
best quality; surplus over our requirements. The 
Torsch-Summers Company, Baltimore, Md. 


FOR SALE—600 bushels Surprise Pea Seed, Hogg 
and Lytle growing; 200 bushels Horsford’s Market 
Garden, Clark growing. Recent tests show germination 
95 or above. Address H. C. Hemingway & Co., Syra- 
cuse, N. Y. 


Why Not Eliminate 


the chief cause ofswells and flat sours by the useof 


Wyando 


Cleaner and Cleanser’. 


which insures a safe, superior, distinctive and 
economical sanitary cleanliness. Order from 
your supply house. 


Over 2,000 distributing centers insure prompt 
delivery and short haul. 


The J. B. Ford Co , Sole Mnfrs , Wyandotte, Mich. 


CANNING MACHINERY 


FRUITS: VEGETABLES: FISH-Etc. 
A.K.ROBINS & CO. BALTIMORE, MD. 


FOR CATALOGUE 
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EMPLOYMENT EXCHANGE 
HELP WANTED. 


WANTED—A man on the Eastern Shore of eee for 
1922 season, to make a good grade of whole tomato puree. 
Address Box B-956 care The Canning Trade. 


WANTED—Factory foreman, capable of handling help 
and familiar with the packing of quality vegetables and apples. 
Opportunity to work into position of superintendent. Give 
full particulars in first letter. Address Box B-950 care The 
Canning Trade, 


WANTED—Salesmen, experienced and of unquestionable 
ability and character, to sell well-known, high-grade line of 
Food Products to Jobbing and large fancy Retail grocers in Ohio, 
Indiana and Kentucky. Preferably one familiar with canned 
vegetalbes and fruits. Address, giving full details of selling 
experience, age, references and salary expected. Address Box 
B-940 care The Canning Trade. 


WANTED—A thoroughly competent reliable, well-recom- 
mended man to make high-grade tomato paste. Prefer one hav- 
ing knowledge of the method of making tomato catsup and chili 
sauce. There is an opening in an old, reliable company for a 
good man. In reply state age, experience, reference and where 
last employed, also reason for leaving. ‘State salary expected, Ad- 
dress Box B-955 care The Canning Trade. 


WANTED—We are told there will be a number of tomato 
canners not operating in 1923 for lack of working Capital. To 
a competent, active working canner, of ability, as a factory super- 
intended and managed, we can offer a well equipped house in 
South Jersey in a section where good quality tomatoes can be 
secured on contract, with working capital supplied by us. Write 
full information as to experience and references. Address Torsch 
Packing Co., 1501 Russell St., Baltimore, Md. 


SITUATIONS WANTED 


WANTED—A group of salting stations to look after. Eight 
seasons experience salting two seasons in the South. Am fa- 
miliar with contracting, making and repacking dill pickles. One 
season making kraut. Good reference. Address Box B-934 
care The Canning Trade. 


WANTED—Cannery machinist, 15 years’ experience in can- 
ning and can making machinery, seamers, square and round 
= Open for position. Address Box B-988 care The Canning 

rade. 

WANTED—Position as Superintendent-Processor by expert 
in packing all fruits and vegetables, ribbon cane syrup, goods in 
glass, etc. Thoroughly familiar with all machinery. Reliable 
and dependent and can furnish best of references. Address Box 
B-914, care The Canning Trade. ; 


POSITION WANTED—Capable of planning, erecting, equip- 
ping and operating fruit and vegetable cannery. Reasonable 
salary and bonus accepted. Address Box B-924 care The Canning 
Trade. 


WANTED—Position as superintendent or factory manager 
with can manufacturer. Ten years as factory superintendent of 
firms manufacturing 750,000 cans daily. Up-to-date on factory 
conditions, and solder saving machine of own invention. A-1 
reference. Box B-944 care The Canning Trade. 

WANTED—Position as Superintendent. 20 years’ ex- 
perience canning fruits and vegetables, Experienced in the 
manufacture of all grades of preserves, jams, jellies, tomato 
. catsup, chile-sauce, mustard, vinegar, apple and grape prod- 

ucts: Experienced in standardization of operations and pro- 
duction costs. Middle aged. Open for position at once. Ad- 
dress Box B-945 care The Canning Trade. 

WANTED—Position as salesman with an up-to-date can- 
ning concern. Have had selling experience for years traveling 
the wholesale grocery trade of the country. Best of reference. 
Address Box B-948 care The Canning Trade. 


WANTED—Am open for a position with any responsible 
packer of baker beans, catsup, chili sauce and tomato products. 
I thoroughly understand the manufacture of these particular 
products, having held an executive positon tor the past ‘five 
years with one of the largest packers in the U. S. Address 
Box ©-952, care of The Canning Trade. 

WANTED—Position as superintendent or processor. Quality 
packer of tomatoes, string beans, beets, sweet potatoes, and fruits. 
Can build factory and set machinery. Best of ‘references. Ad 
dress Frank Sanders, Maryesville, Ohio. : 
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Can Prices 


American Can Company 


January lith, 1922. 
American Can Company announces the following prices 
for Packers Cans, Sanitary style, bulk carloads, f. 0. b. ship- 


ping points, effective January 11th, subject to change without 
notice: 


Per M 


THE AMERICAN CAN CO. 


Continental Can Company, Inc. 


will quote prices on Cans upon 
application. 


Fidelity Can Company 
Baltimore, Md. 


Prices Quoted on Request 
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(*)H. H. Taylor & Son. 
CANNED VEGETABLES 


BEA NSt—No.2 String, Btandard Green 9% 


“Cut White 1060 110 
“ 2 Stringless, Std ........... 110 100 
10, 5 00 5 Qh 
~~ “ 2. White Wax Standard 100 Out 


“9, Red Kidney, Stand...1‘*0 Out 
RBEETSt —No. 3, Small, Whole. 160 Out 
si “ 2, Standard,” 106 £4116 
CORN!—No. 2, Std. Evgr., f.o.b. Balto. 100 __...... 


Std. Evgr.,f.o.b.Co... % 95 
Std. Shoepegf.o.b.Co 95 95 
S8td.Shoepegf.o.b.Balto. 1 00 


 Ex.8td.Shoepegf.o.b.Co. 1 05 Out 
Shoepeg f.o.b.co. 120 1 20 
 §td. Maine Style Balto 1 (0 100 
§td.MaineStylef.o.b.Co. 95 1 90 
“Ex. Std. Maine Style.....105 105 
“ Ext. Std. Stylef.o.b.Bal.115 Out 
~ “Extra f.o.b. County...... 115 Out 


Balto. N.Y: 
No. 2% White Mammoth..400 4 00 

“Green, 

“White, Large.400 ... 

‘Green, 

White Small _... ...... Out 

Tips White Sq 

yi 

ri “ Green, Sq....3 76 350 

BAKED BEANSt No. 1, P'ain.............. 
“1, In Sauce........ 80 Out 

“2, In Sauce........ 120 125) 


THE CANNING TRADE. 


CANNED FOOD PRICES 


Prices given represent the /owest figure generally quoted for lots of wholesale size, usual terms f. o. t) 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. 
canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 

Baltimore figures corrected by these Brokers: ({)Thos. J. Meehan & Co. 


(t)Jos. Zoller & Co., Ine. 


**** Many 


($)Wm C. West & Co. . 


New York prices corrected by our special Correspondent. 


CANNED VEGETABLE PRICE£—Continued. 


Balte. 


SUCCOTASH!—No. 2, Green Beans...... 2 00 


“With Dry Beans 1 25 


New York 
SWEET POTATOES}-No. 2, Standard 85 


“ 


TOMATOES} “No. 


Cal. 
Cal. 


No. 3 Std.f.o.b.Balto 1 25 
Std. f.o.b.Co. 1 10 
98td.f.o.b 80 
10, Std.f.o.b.Co. 4 00 
10, Fancy, f.o.b. Bal. Ou 
Jersey, “ 
Stand., " Balto 4 90 
Stand. “ Co... 475 
3, Sani. 5% in. cana 1 45 
Jersey, f.0.b. Co. Out 
Ex. Std., “ Balto. 1 70 
Stand. 155 
Stand, “ 
Seconds, Balto. 
2, Stand., 


TOMATO PULP!-No. 10, Standard. 


“ 


BLUEBERRIES—No. 10, Maine... 


CHERRIES§—No. 2, Seconds, Red....... 


Red 
White 


APELES!-No. 10. Lob. 450 


9, Stand., 85 
1, Stand., “ 
as 
2, 
4. 65 


4 50 


APRICOTS—No. 2%, Cala Choice... 
BLACKBERRIES§—No. 2, Standard... 1 25 
* 10, 9 60 


“2, In Syrup.... 1 25 


Maine... 


N.Y. 


Standard, Spilit......... 90 Out 
3 00 
MIXED No. Kinds..... 1 
BLES FOR SOUPt 
OKRA AND } 3 2, 
TOMATOES} Out 
PEAS! 2s—No. 1, Sieve fobfactory 


No.1, EJ 8tds. No.4Sieve 75 
Sifted te 3 85 95 
“ Fancy Petit Pois......... 125 130 
PUMPKINI—No 3 Standard........ ...... Out 


10, 
PINACHI—No. 


PEACHES*—No. 


PEACHESt—No. 


* 10,Sour pitted.... 
Choice Stand.................. 2 85 


* 10, 
2%, Cal. Stand. L. 0. 2 65 
2%, “ Ex. Std.“ ... 290 
1, Ex. Sliced Yellow 1 60 
2 Standard White..... Out 


. 8, Standards, White. 2 00 
> Yellow 2 25 

Ze White.. 2 50 
ky Yellow 2 75 
Selected, Yellow..... 3 50 


Peeled............ 8 00 


CANNED FRUIT PRICES—Continued. 


Balto. N.Y 

PEARSt—No. 3, Standards in Water..... : ba 18% 

PINE- No. 2, Bahama Sliced Extra Out Out 
= Sliced “ Std.Out 185 

2%, Hawaii Sliced Extra 320 250 

“stand 295 275 

“ Stand 225 225 
Extra225 225 

‘10, Shredded Syrup........ OW 


eee 


Extra Preserved....250 Out 
Standard............... 160 Out 
“1, Extra Preserved.....130 Out 
** 1, 12 Out 
10, Standard Water...... 7 50 
CANNED FISH 
HERRING ROE*—No. 2, Standard....... ... 
LOBSTER*®—1-Ib. Flats, 4 6 65 
% -Ib Flats, 8 3 6t 
%Flat 1 75 
OYSTERS§— 5-02. Standards. 130 125 
115 «116 
10-02. 255 2 
2 


SALMON®*® 


Medi 
SHRIMP}—No. 1%, Wet OF DEP 


1, Red Alaska, Tall 
. %, 


00 200 
per case 
F. O. B. Eastport, Me., 1920 pack 
% oi 2 65 


key 

tomate ‘key....... 
carton. 

mus‘ard keyless 

mustard keyless 

California, per cse. 


87 
1 30 
1% 
1 05 
115 
Out 
4 26 
Out 
150 
% Out “10, Crushed Extra......... Out ...... 
40 “2, Eastern Pie Water... Out... 
1 10 RASPBERRIES§—No 2, 17% 200 
Red 
2% “Black Syrup.. 2 00 
Standards........... 215 CANNED FRUITS BERRIES§— “ Preserved..............220 Out 
6 2 
Out 
Out 
Out : 
2% 
2 30 
EE) 
13 00 
2 50 aa 
Stand Water........ Out Out 
. 16 00 “ 
“1, Columbia, Tall........ ...... Out 
Out Chums, Talls............105 100 
“Seconds, White ..... Out Out = 
“  Seeonds, White.....160 .... 16 56 
es Yellow...175 210 No. %s oil ...... 13 50 
PEARSt—No. 2, Seconds in  ...... Cal. %s Blue (5 50 
40 2 00 Standards 1 60 = Cal. 1s 
6 80 Ex." in Syrup...... 1 35 160 Cal. 4s Striped 00 
“2%, Cal. ‘f.0.b’coast Cal. 1s 
§, Seconds in Water........... Out 
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EDITORIAL JOTTINGS 


Mere Quibbling—It is rumored that the Maine corn can- 
ners are back of the effort being made to prohibit canners of 
corn in other States from using the legend: ‘‘Maine Style’’ on 
their corn labels, Whether this be so or not, when the Bureau 
of Chemistry took up the question it began to bother itseif, 
hightily, over trifles; began once more the diligent persuit of 
technicalities that it might very much better have left alone. 
So far as the canners are concerned, there was no deception 
practiced in the use of this term; it was used simply and solely 
to describe a style of canned corn; used with the permission of 
the Bureau of Chemistry as thereby conforming with the re- 
quirements of the Pure Food Law. And so far as Maine and 
its corn are concerned, the use of Maine Style on a label never 
interfered with nor reflected upon that State as a producer of 
fine corn. 


To our mind it is merely senseless quibbling over words. 

But if Maine wants it wiped out. why not do so and end 
the matter. Maine will be the loser in the long run, for those 
words continually convey the fact that Maine is a prominent 
canner of sweet corn; they keep the name of Maine in the 
people’s minds. ‘‘Maine Style’’—no, not Maine Street—dates 
from the passage of the Food and Drugs Act in 1906, to show 
that the corn was not canned in the State of Maine, and we do 
not believe anyone is now uncertain about that fact. At the 
same time the canners who used the term were compelled to 
brand their Baked Beans as Boston-Style Baked Beans, and 
if they use ‘“‘Boston’’ today they must do that. But the can- 
ners of baked beans long ago dropped the ‘“‘Boston,” and now 
call them merely ‘‘baked beans.’”’ And what is the result? 
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Boston is rapidly losing its reputation as the home and cul- 
tural center of Baked Beans. One rarely ever hears them 
called Boston Baked Beans any more, and in a few years the 
rising generation will know nothing of Boston’s most famous 
product. We are quite well aware that Boston wished to lose 
this plebian and common reputation; was anxious to disasso- 
ciate itself with the festive bean, baked or otherwise; but this 
is not the case with Maine, we imagine, and the corn for which 
she is famous. Corn canners can just as easily call their prod- 
uct “Corn,” for the vast majority of it, wherever canned, is in 
the crushed or grated style, known as Maine-style; and where 
it differs from this usual practice, the difference can easily be 
stated on the labels, even as it is today. Corn is canned either 
as whole grain or crushed, so that it merely means the elimina- 
tion of the word ‘‘Maine’”’ as connected with corn packed in 
other States, Were we in Maine’s place we would carefully 
guard that hyphen, and thank our brother corn canners for 
their free advertising; but if Maine objects, surely she can be 
accommodated. And if the ruling is made by the Bureau of 
Chemistry, ample time will be given to get rid of all labels on 


hand, The Government is not going to impose any hardship 
in this way. 


Need of Improvement in Corn Qualities—Of course, much 
of Maine’s objection is based upon the poor quality of corn 
too often found, and Maine contends such corn is in no way, 
shape or form ‘‘Maine-style.’’ A decided diversity of opinion 
exists there, as might well be supposed, but there can be no 
question of fact that the poor qualities of corn should be barred 
forever, no matter where they may be packed, and no section 
is entirely free from this accusation. We hear a lot about 
poor quality tomatoes, sloppy tomatoes, hard and sub-stand- 
ard peas, but as bad as these poor-quality articles are, they do 
not hold a candle to some of the sub-standard corn—very sub 
indeed, which we have seen and even had come to our table. 
And the amount of such corn packed every year is not small. 
How the consumers have put up with it is beyond understand- 
ing. Old, hard, tough and tasteless, it might be labeled 
“canned sawdust”’ more appropriately than canned corn. For 
years we have wondered where the quantities of such corn go 
to, for it cannot be eaten, and we are convinced it serves 
merely as side dishes in cheap restaurants, cheap hotels, board- 
ing-houses, etc., and passes from the tables to the swill barrels. 


There will be a great hue and cry against our saying such 
things plainly; but is there a corn canner of experience who 
does not know and recognize the truth of these sayings? Oh! 
of course, he did not pack it; no one ever does pack such qual- 
ities in any kind of canned foods; they just happen, like 
Topsy. But if the corn canners wish to continue to pack 
15,000,000 cases of canned corn and have it consumed annu- 
ally, so that there will not be a great load accumulated from 
each. year’s pack, they will do well to study this need of a vast 
improvement in the general quality of canned corn. The dif- 
ference in the cost of packing the finer qualities of canned 
corn and the poorer qualities is trifling; the yield in cans per 
ton will not be as high, because it will have to be pulled sooner 
and the grower will not get the tonnage per acre in “roasting 
ear’? corn as he will when left until the starch period, all of 
which must be seriously considered if you are canning solely 
with the idea of getting the greatest yield per ton and acre; 
but if you have the consumer at all in view you will not be 
guided by such methods. And this is a year when it is well 
to point out this danger in unmistakable terms. 


A Golden Opportunity—Every day brings additional evi- 
dences that the supply of canned foods in the canners’ and iu 
the jobbers’ hands is rapidly approaching the vanishing point. 
What a blessing to thus see the rag-tag ends and odd lots 
which have encumbered warehouses for years—the always- 
present eyesore to all canners—cleared away for the first time 
in more than a decade, if ever before! But, greater still will 
be the lesson, if the canners but learn it, not to again permit 
these lots to accumulate. You all know what they were; they 
need not be named here; they were the family skeletons in 
every canner’s closet, For the fine quality goods never tag 
over; they are always the first to leave. Pack the get-away- 
quick kind; that’s your lesson for 1922 and for the years to 
come, so that there will never again be goods backing up in 
your warehouses. 

We would like to think that the jobbers are going to 
watch this feature in the future as they never did in the past; 
that they are going to buy only such goods as will move out of 
their own accord, carefully avoiding the laggards. We hope 
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they will, and so far as futures are concerned, we believe they 
will be more than strictly insistent upon full quality; but 
“price” will undoubtedly continue to be their false god, before 


which they will fall down and worship—price! first, last and | 


always. So the job to protect the market is one for cariners, 
and if they do not do it carefully and well, now that they have 
their floors cleared, we will be tempted to lose faith in them 
as an industry. 

Look what it will mean: If they are careful in this re- 
spect, to pack goods of acceptable quality, properly and intelli- 
gently labeled so that the consumers know just what they are 
being offered—not merely a handsome four-color and gola 
label which no one but the canner knows or can understand, 
but a label which clearly tells just exactly what is inside of 
the can, its comparative quality and how to use it, as the 
Sermonette so well and so wisely advises—they will never 
again be able to overpack demand, the supply of canned foods 
will always be short, and the market always show a profit to 
the producer. Whenever the market, as a whole, is again 
quoted belaw cost of production, then we will show you accu- 
mulations of pocr quality goods, backed up in the warehouses 
of the canners and on the shelves of the retailers. 


FON L. JOHNSON JOINS FORD & DOAN 


News reached us under date of March ist that Fon L. 
Johnson, one of the best advertisers among the. brokers of 
the West, and a man who showed his “pep”’ always, has joined 
the old. well known and always aggressive brokerage firm of 
Ford & Doan. Mr. J. L. Ford, Jr., of this firm, is President 
of the National Food Brokers’ Association and the combina- 
tion will undoubtedly make itself felt from uuw on. 


& 
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COLORADO PRICES ON FUTURE BEANS AND TOMATOES 


March 7th, 1922. 

We quote below our opening prices on our 1922 pack of 
beans and tomatoes. These prices are exceedingly low for the 
quality of the items offered and we urge prompt action, as we 
plan on selling only a limited quantity at these quotations. 

Beans—Fancy cut green stringlecs, No. 2, $1.15 per doz.; 
No. 10, $5.15 per doz. 

Tomatoes—Solid pack, highest quality. Standard, extra 
standard and fancy. Squat, 12% oz., No. 93, 80c, 85c and 95ce; 
No. 2, 92%c, $1.00 and $1.15; No. 214, $1.25, $1.35 and $1.55; 
No. 3, $1.40, $1.50 and $1.75; No. 10, $4.00, $4.50 and $5.50. 

All prices f. 0. b. shipping point, with freight equalized 
with Canon City, Colo., rate. : 

To the trade who have used our beans or have even cut 
samples, no more need be said as to quality, as our pean is the 
finest ‘‘Cut’”? on the market today. This applies to the No, 10 
as well as the No. 2 size. 

Our tomato ranks with the best and will usually cut out 
one grade higher than the grade specified, in comparison with 
other packs. 

THE COLORADO PACKING CORP. 


CANNING NEWS AND NOTES 
WILSON, N. Y., March 14th, 1922—The Niagara County 
Preserving Corp. will soon start work on building a new two- 
story concrete winter packing plant on their present side. It 
is their intention to pack the year round. They announce that 
they have procured all their contracts from growers which they 
are in need of. 


STRING BEAN CUTTERS, also cuts Okra, Peppers, Rhubarb 
PINEAPPLE MACHINERY,—Peelers, Corers, Sizers, Slicers 
CAN TESTERS, For all sizes up to five gallon cans 


Built by 


J. Lewis, 


H. A. N. DAILEY 


Formerly President 
National Food Brokers Association 


writes:- 


“It is with a great deal of 
pleasure that we take advan- 
tage of this opportunity to 
join the service and believe 
that it can be made an effec: 
tive adjunct to the mutual 
interest, of all connected with 
the grocery trade. 


WHEELER SERVICE BUREAU 
280 Broadway, - - New York 


Middleport, N. Y. 


We Manufacture 


Dependable Canning 
Machinery 


Pressure Retorts and 


Cooking Kettles, 


Various Sizes and 


Designs 


-ROBINS-BECKETT 


CAN CLEANING MACHINE 


This machine removes dirt and rust from tops, 
bottoms and sides of any size can from flats to No, 
10’s, 


Write for general catalogue 


A. K. ROBINS & CO, 


(ROBT. A. SINDAL, Owner,) 


BALTIMORE, MD. 


= 
% 


OYSTER STEAM BOX 


With improved sliding doors, 
doing away with the hinged 
tracks, giving increased service 


Edw. Renneburg & Sons Co. 


MACHINE AND BOILER WORKS 
2639 Boston Street Baltimore, Md. 


BALTIMORE MARYLAND 


WORKS 
ATLANTIC WHARF, BOSTON STREET & LAKEWOOD AVE. 


For PACKERS 2 


MANUFACTURERS 


oO 

| 
6 
S 


Your INquinres sosiciT=? IN 


BALTIMORE, 
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SMILE AWHILE 


JOLTED 
“T’d like to go to a funeral this afternoon, sir,” said the 
office boy. 
“Oh, you would, would you?” the chief heartless: replied. 
“Well, you won’t!” 
‘No, sir; I know I won’t,”’ the boy murmured, resignedly. 
“But I would like to all the same.” 


Something tragic and appealing in the youthful voice led 
the chief to ask: ‘““‘Whose funeral?” 


“Yours, sir,” said the boy.—Ladies’ Home Journal.”’ 


THIS LOOKS SERIOUS 
Judge—-‘What’s this man charged with, officer?” 
Cop—‘‘Careless walkin’, yer honor. He bumped into a 
truck and bent both fenders and the radiator.’’—The Aierican 
Legion Weekly. 


MATTER OF TASTE 
She-—‘What color is best for a bride?” 
He—“‘I prefer a white one, myself.’’—-The Boys’ Magazine. 


FORGETFULNESS 
Diner—‘Where’s my change?” 
Waiter—-‘Dar ain’t no change; dat’s mah tip.” 
“But I didn’t tell you you could have it.” 
“Oh, dat’s all right, boss, Ah’s fo’getful mahself some- 
times.’’—Boston Transcript. 


HE KNEW 


Pleasant Polly (entertaining big cister’s beau)—‘Oh, 
Adolphus, guess what father said about you last night?” 

Adolphus—‘‘I haven’t an idea in the world.”’ 

Pleasant Polly—‘‘Oh, shame! You listened.’’ — Oral 
Hygiene. 


HER MARITAL CREED 


Mrs. Worth had just learned that her colored workwoman, 
Aunt Dinah, had at the age of seventy married for the fourth 
time. ‘Why, Aunt Dinah,’’ she exclaimed. ‘“‘you surely haven't 
married again?” 

*“Yassum, honey, I has.’’ was Aunt Dinah’s smiling reply. 
“Jes’ as of’en as de Lard takes ’em, so will I.’’—Ladies’ Home 
Journal. 


SATISFIED 


Ccounsel—‘‘I’m sorry I couldn’t do more for you.” 
Convicted Client-—‘‘Don’t mention it, guv’nor. Ain’t five 
years enough?’’—The Bullock Way. 


NOT THE CAKE KIND 
Mrs. Newlywed (tearfully, after complaints about “sponge 
cake)—“‘It’s that wretched chemist’s fault —-he must have 
given me the wrong k-kind of sponges!’’—London Opinion. 
NOT ONLY SUNDAY 
At five years old Billy thinks more thar he talks, and 
when he does speak it is to the point, A visitor had asked 
the little fellow several questions and received no replies. At 
last the grown-up said, ingratiatingly: ‘““‘Won'’t you tell me ’ 
your name? I think it must be Billy Sunday.” 
Billy pondered and at last replied, slowly and. firmly: 
“No, I isn’t Billy Sunday. I’s Billy ev’yday.’’—Ladies’ Home © 
Journal, 


ONE’S ENOUGH 
“Mirandy, I wants youse to marry me. 
do watermelon!” 
“Rustus, has you a job?” 
job? Les see! Nup!”’ 


“Well, ear, g’on home. I’se keepin’ one husban’ already! 


HELPFUL ADVICE 
Doctor (to patient)—“It’s nothing to worry about—just. 
a little boil on the back of the neck. But you must. keep. yout 
eye on it.’—-The American Legion Weekly. 
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WHERE TO BUY | 


——<the Machinery and Supplies you need and the Leading Houses that supply them. 


Apple Paring Machines. See Poses Machines. 

‘Antomatic anmaking Machinery. See Can- 
makers’ Machinery. 

BAROMETERS 


Taylor Instrument Cos., Rochester, N. x. 
BASKETS (wire), scalding, picking, etc. 
A. K. Robins & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Cleaning & Grading Mchy. 
Beans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Equipment. 
Berry Boxes. See Baskets, wood. 
BLANCHERS, vegetable a fruit. 


Ayars Machine Co., Salem J. 

Huntley Co., Silver | N. Y. 
A. K. Robins Co.. Baltimore. 

pressure. See Pumps. 


BOILERS AND ENGINES, steam. 


H. W. Caldwell & Sons Co., Chicago. 
biw. Renneburg & Sons Co., Baltimore. 

K. Robins & Co., Baltimore. 
> A. Tarr, Inc., Baltimore, Md. 
Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers’ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


BOTTLERS’ SUPPLIES. 
Karl Kiefer Machine Co., Cincinnati, 
Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


Ohio. 


BOXES, CRATES and Shooks, weod. 
Canton Box Co., Baltimore. 
H. D. Dreyer & Co., Baltimore. 
Boxes, corrugated paper. See Corrugated 
Paper Products. 
Boxing Machines, can. See Labeling Machines, 
cau, 
BROKERS. 
C. L. Jones & Co., Chicago. 
J. M. Zoller Co., Baltimoce, Md. 
Buckets and Pails, fiber. See Fiber Containers. 
and Pails, metal. See Hnameled 


kets. 
Buckets. wood. See Cannery Supplies. 


BURNERS, oil gas, gaseline, etc. 
A. K. Robins & Co., Baltimore. 


BY-PRODUCTS, machinery. 
Edw. Renneburg & Sons Co. 
Burning Brands. See Stencil 
Cabbage Machinery. See Kraut Machinery. 


Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS. 
Ams Machine Co., Max, Now York City. 
Ayars Machine Co., Salem. 
Can Fillers. See Filling 


CANMAKERS’ MACHINERY. 


Ams Machine Co., Max, New York City. 
E. W. Biiss Co. Brooklyn, N 
meron Can hy. 
John R. Mitchell Baltimore. 
Morral Bros., Morral, 
McDonald Machine Co., Chicago. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Can Markers. See St ampers and Markers. 
Can Lacquers, See Lacquer Manufacturers. 


CANNERY SUPPLIES, 
Ayare Machine Co., 


an Openers. 
Can Stampers. See Stampers and Markers. 
Can Testers. See Can ers’ Machinery. 


CAN-\WASHING MACHINES. 
Capping Machines, bottle. See Bottlers’ Mchy. 


CANS, tin, all kinds. 
American Can Co., New York. 
Can Co., Baltim 

W. Boyer & Co., Baltimore. 
Can Co., Syracuse, N. Y. 
Fidelity Can Co., Baltimore. 
Heekin Can Co., Cincinnati, oO. 
Can Baltimore. 
Southern Can Co., Baltimore. 


Virginia Can Co., Roanoke, Va. 
Cans, fiber. See Fiber Containers. 
CAPPING MACHINES, soldering. 
Avess Machine Co., Salem, N. J. 
. K. Robins & Co., Baltimore. 
Capping Ma Machines, colderless. See Closing 


Capping Steels, soldering. See Cannery Supls. 


CARRIERS and Conveyors, gra’ 
H. W, Caldwell & Sons Co., Chicago. 


Karl Kiefer Machine Co., Cincinnati, Ohio. 


Cartons. See Corrugated Paper Products. 

Catsup Machinery. For the preparatory work. 
See Pulp Mchy.; for bottling, see Bottlers’ 
Mehy. 

Chain Belt Conveyors. See Conveyors. 


Chain for elevating, conveying. See Convey- 
ors. 


Checks, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, ete, 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 


CLEANER AND CLEANSER (Wyandette). 
J. B. Ford Co., Wyandotte, Mich. 
CLEANING AND GRADING MACHINERY, 
fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 


» seed, et 
Huntley’ Mig Silver Creek, N. Y. 
K. Robins & Co., Baltimore. 
Scott Co., Baltimore. 


Cleaning and Washing Machines, bottle. 
Bottlers’ Machinery. 

Cleaning Machines, can. See Washers. 

Clocks, process time. See Controllers. 


CLOSING MACHINES, open top cans. 


am Machine Co., Max, New ne City. 
E. W. Bliss Co., Brooklyn, N. Y 
Caneron Can Mch y Co., Chicago, mn. 
ttle-Astoria Iron Works, Seattle, Wash. 
Coated Nails. See Nails. 
Coils, em ga See Copper Coils 
Condensed Milk Canoing Machinery. See 
Milk Condensing Mehy. 


COLORS, Certified for foods. 


National Aniline & Chemical Co., New York. 
& CARRIERS, canners. 


W. Caldwell & Son Co., Chica 
BE Porte Mat & Mfg. Co., La Porte, Ind 
A. K. Robins & Co., Bal timore. 


COOKERS, continuous agitating. 
Ayars Machine’Co., Salem, N. 
Cookers’ retors. See Kettles, process. 
Cookers —_ Fillers, corn, 


Coolers, vegetable and fruit canners. | 


COPPER COILS for tanks, 
H. Langsenkamp, Indianapolis. 
Sa Jacketed Kettles. See Kettles, copper. 
CORN COOKER-FILLERS. 
Ayars Machine oe. Salem, N. J. 


Morral Bros., 
A. K. Robins = Co., Baltimore. 


CORN CUTTERS. tn, 


A. K. Robins & Co., Baltimore. 
Morral Bros.; Morral, O. 


CORN SHAKERS (in the can). 
Ayars Machine Co., Salem, N. *. 


‘See 


See Corn Cooker- 


Filling Machine, syrup. 
chi 


Friction 


Consult the advertisements for details. 


CORN HUSKERS and SILKERS. 
Huntley Mfg. Co., Silver Creck. N. Y. 
Seattle-Astoria Iron Works, Seattle, Wash. 
Peerless Husker Co., Buffalo, N, ¥. 


and Agitators. See Corn Cooker. 
llers, 


CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, etc.) 
Hinde & Dauch Paper Co., Sandusky. 
Stecher Litho. Co.. Rochester, N. Y. 
U. 8S. Ptg. & Litho. Co., Norwood, Ohio. 
Counters. See Can Counters. 


Countershafts. See Speed Regulating Devices. 


CRANES and carrying machines. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 

CRATES, Iron Process. 


Edw. Renneburg & eee <.. Bal 
A. K. Robins & Co. ., Baltimore. 
Zastrow Machine Co., 


Cutters, corn. See Corn Cutters. 

Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy 
Dating Machines. See Stampers and Markers. 


’ DECORATED TIN (for Cans, Caps, etc.). 
American Can Co., New York. 
Southern Can Co., Baltimore, 


Dies, can. See Canmakers’ Mchy. 


DISTRIBUTING SYSTEMS, corn. 
H. W. Caldwell & Son Co., Chicago. 


Double-Seaming Machines. See Closi 
DRYERS, drying machinery. oe 


Edw. Renneburg & Sons Co., Baltimore. 
ELEVATORS, Warehouse. 
Employees’ Time Checks. See Stencils. 
ENAMELED BUCKETS, PAILS, etc. 
A. K. Robins & Co., Baltimore. 


Engines, Steam. See Boilers and En ; 
kettles. See Tanker 


ned. 
EVAPORATING MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 
EXHAUST BOXES. 


Ayars Machine Co., Golem. N. J. 
Peerless Husker Co. ffalo. 
A. K. Robins & Co., Baltimore. 


Factory Stools. See Stools. 

Factory Supplies. See Cannery Supplies. 
Farming Machinery. 

Fertilizers. 


FIBRE CONTAINERS fer foed 
metically sealed), 


American Can Co., New York. 

Continental Can Co., Inc., Syracuse, Chicago. 

Hinde & Dauch Paper Co., Sandusky, Ohio. 
FIBRE PRODUCTS, boxes, boxbeard, etc. 

Hinde & Dauch Paper Co.,. Sandusky, Ohio. 

Fillers and Cookers. See Corn Oooker+ 


Fillers. 
Filling Machines, bottles. See Bottlers’ Mchy. 


(not her 


FILLING MACHINES, can. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, 
Huntley Mfg. Co., Silver Creek 
Husker Co., Buffalo. 
Robins & Co., Baltimore. 
Sinclair Scott Co., Baltimore. 


See Syruping Ma- 


Ohio. 


nes. 


FINISHING MACHINES, catsup, etc. 

4 Lan Indianapolis. 
Robin altimore. 
Scott 
Food Choppers. See Chop 
‘op Cans. See 
fruit .Graders. See Cleaning Grading 
Mebhy., fruit. 

Fruit Parers, See Paring | Machines. 


Huntley. Mfg. iver Creek, 

Fruit Con Cider Makers’ May. 

Gasoline Firepots. See Cannery Supp es. 

time, etc. See Power Plant 
uipmen' 


« 
Sinclair-Scott Co., Baltimore. 

Zastrow Machine Co., Baltimore. Ss 


GEABS, sfent. 
H.W. Caldwell & Son Co., Chicago. 


GENERAL AGENTS for Machinery Mfrs. 
A. K. Robins & Co., Baltimore. 
Generators, electric. See motors. 
Glass-lined Tanks. See Tanks, glass-lined. 
Governors, steam. See Power Plant Equip. 
Grading Mches. See Cleaning and Gr’d’ § Mchy. 
Gravity Carriers. See Carriers and Con- 

veyors. 

Green Corn Huskers. See Corn Huskers. 
Green Pea Cleaners. See Cleaning and Grad- 


ing Mchy. 
Hoisting and Carrying Mches. See Cranes, 
Hominy Making Machinery. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Hydrometers (for determining the Density 
of Syrupers, Brines, etc.) 
Taylor Instrument Cos., Rochester, N. Y. 
HYGRODEIKS. 
Taylor Instrument Cos., Rochester, N. Y. 
Ink, can stamping. See Stencils, 


INSURANCE, canners’. 


Canners’ Exchange, Lansing B. Warner, 
Chicago. 


Jacketed Kettles. See Kettles, copper. 


JACKETED PANS, steam. 
H. Langsenkamp, Indianapolis, Ind. 


Jars, fruit. See Glass Bottles, etc. 
Juice Pumps. See Pumps. 

Kerosene Oil Burners. See Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain er jacketed. 
F. H. Langsenkamp, Indianapolis, Ind. 


Kettles, enameled. See Tanks, glass-lined. 


KETTLES, preces 
Ayars Machine Co. Balem, N co 
Edw. Renneburg & Sons ‘Co., Baltimore. 
A. K. Robins & Co., Bal timore. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 
A. K. Robins & Co., Baltimore. 


LABEL Manufacturers. 
Calvert Lithograph Co., Detroit. 
H. Gamse & Co., Baltimore. 
R. J. Kittredge '& Co., Chicago. 
Simpson & Doeller Co., ne 
Stecher Litho. Co., Rochester, N. 
U. 8. Printing & Litho. Ohio. 


LABELING MACHINES, can. 
e Fred. H. Knapp Co., Saeen: N. Y. 


LABORATORIES fer analysis of goeds, etc. 
National Canners Asso., Washington, D. C. 


Markers, can. See Stampers and Markers. 
Marking Ink, pots, etc. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 


MILL SUPPLIES, Pulleys, Etc. 
H. W. Caldwell & Sons Co., Chicago. 
Molasses Filling Machines. See Filling Ma- 
chines. 
Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 


Packers’ Cans. See Cans. 
Pails, tubs, etc., fibre. See Fibre Containers. 


Paper Boxes. See Corrugated Paper oe a 

——— ae and Containers. See Fibre Con- 
a 

Paring See Knives, 


PARING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PASTE, canners’. 
Arabol Mfg. i. New York City. 

The Fred. H. Knapp Co., Yonkers, N. Y. 
PEA and BEAN SEED. 
Leonard Seed Co., Chicago. 

are Rice Seed Co., Cam 


. N.Y. 
ers Bros., Chicago. 
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PEA CANNERS’ MACHINERY. 

Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, ie 
A. K. Robins & Co., Baltimore. 
Pea Harvesters. See Farming Machinery. 


Pea Hullers and Viners 
Chisholm Scott Co., Columbus, oO. 
Frank Hamachek, Kewaunee, Wis. 


Pea Vine Feeders. 
Chisholm Scott Co.. Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVES. 
A. K. Robins & Co., Baltimore. 


Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PEELING TABLES, continuous. 
Ayars Machine Co., Salem, N. J 
A. K. Robins & Co., Baltimore. 
Perforated Sheet Metal. See Sieves and 
Screens. 
Picking Boxes. Baskets, etc. See Baskets. 
ia 3 Belts and Tables. See Pea Canners’ 


PINEAPPLE MACHINERY. 
John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales 
Picking Belts and Tables. See Pea Gunners’. 


POWER PLANT EQUIPMENT. 
H. W. Caldwell & Son Co., Chicago. 
Power Presses. See Canmakers’ Machinery. 


Power Transmission Mchy. See Power Plant 
Equipment. 


PRESERVERS’ MACHINERY 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
PULP MACHINERY. 
F. A. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
PUMPS, air, water, brine, syrup. 
A. K. Robins & Co., Baltimore. 
Ams Machine Co., Max, New York City. 
Retort Crates. See Kettles, process. 
PYROMETERS. 
Taylor Instrument Cos., Rochester, N. Y. 
REGULATORS. Temperature and Pressure. 
Taylor Instrument Cos., Rochester, N. Y. 
Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). See Cannery 
Supplies. 
SALT, canners. 
Co'onial Salt Co., Chicago, Buffalo, Akron, Ohio. 
Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 
Sanitary (open top) cans. See C 
Sardine Knives and Scissors. See — 


SCALDERS, tomato, 
Avyars Machine Co., Salem. 
Tluntley Mfg. Co., ‘Silver creck, 
Edw. Renneburg & Sons Co.. Baltimore. 
A. K. Robins & Co., Baltimore. 


Sealding and Picking Baskets. 
Scrap Bailing Press. 
Serew Caps, bottle. 
Sealing Machines, battle. Bottlers’ Mchy. 
Sealing Machines, sanitary cans. See Closing 
Machines. 

SEEDS, canners’, all varieties. 
D. Landreth Seed Co., — Pa. 
Seed Co.., Chica 

Rice Seed Co.. Cambridge, 

Bros., Chicago. 
Separators. See Pea Canning Mchy. 

SHEET METAL MACHINERY. 
W. Bliss Co., Brooklyn. 
Cameron Can Mchy. Co., Til. 
Shooks. See Boxes, Crates, etc. 


See Baskets. 


SIEVES AND SCREENS. 
Huntley Mfg. Co., Silver Creek, N. Y. 


Sinclair-Scott Co., Baltimore. 
SILKING MACHINES, corn. 

Huntley Mfg. Co., Silver Creek, N. Y. 

ations. fruit and vegetable. See Corers and 

Slicers. 

SOLDER. 

Sorters. pea. See Cleaning & Grading Mchy. 
SPEED REGULATING DEVICES (for Ma- 


chines, belt drives, etc.). 
Sinclair Scott & Co., Baltimore. 
Huntley Mfg. Co., Silver Creek, N. Y. 
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STAMPERS AND MARKEBS. 
Ams Machine Co., Max, New Yors City. 
Steam Cookers, continuous, See Cookers. 
Steam Jacketed Kettles. See Kettles. 
Steam Pipe Covering. See Boiler and Pipe 
Covering. 
Steam Retorts. See Kettles, process. 


STEEL STOOLS, CHAIRS, Etc. 
STENCILS, marking pets and brushes, brass 
nm _ and steel type, burning 
A. K, ‘Co., Baltimore. 


STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINERY. 
Chisholm-Scott Co., Columbus, Ohio. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore, 


—_ engine room, line shaft, etc. See 

ower Plant Equipment. 

and General Agents. See Gen- 
ra en 

Switchboards. “See Electrical Appliances. 


SYRUPING MACHINE. 


Ayars Machine Co., Salem, N. J. 

Karl Kiefer Machine Co., Cincinnati, Ohio. 
Peerless Husker Co., Buffal lo, N. Y. 

A. K. Robins & Co., Baltimore. 


Tables, picking. See Pea Canners’ Mchy. 


METAL, 


H. Indianapolis. 


TANKS, glass lined s 
F. Langsenkamp, Ind. 


TANKS, WOODEN. 

W. E. Caldwell Co., Louisville, Ky. 

Testers, can. See Canmakers’ Mchy. 
THERMOMETERS Index and Recording, angle 


or Straight. 
Taylor Instrument Cos. Rochester. N. Y. 
See Stencils. 


Ticket Punches. 
Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 


TIN PLATE, canmakers’. 
Tipping Machines. See Capping Machines. 


TOMATO CANNING MACHINERY. 


Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. i. 

Huntley Mfg. Co., Silver Creek, N. Y. 

A. K. Robins & Co., Baltimore. 

Tomato Seed. See Seeds. 


TOMATO WASHERS. 


Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 


See Power Plant 
See Factory Pee, 


Transmission Machinery. 
Equipment. 

Trucks, Platform, etc. 

Tumblers, glass. See Glass Bottles, 

Turbines. See Electrical Machinery. 

varteite Speed Countershafts. See Speed Reg- 
ulators. 


VALVES. 


H. W. Caldwell & Sons Co., Chicago. 
Vegetable Corers, etc. See Corers and Slicers. 
Vegetable Parers. See Paring Machines. 
Viner feeders. See Viners and Hullers. 


VINERS AND HULLERBS. 


Chisholm-Scott Co., Columbus, O. 

Frank Hamachek, Kewaunee, Wis. 
Washers, bottle. See Bottlers’ Machinery. 
Washers and scalders, fruit, etc. See Scalders. 


WASHERS, can and Jar. 


Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co., Baltimore. 

Washing and Scalding Baskets. See Baskets. 

Windmills and Water Supply Systems. See 
Tanks, wood. 

Wiping Machines, can. See Mehby. 

Wire Bound Boxes. See Boxe 

Wire Scalding Baskets. See Baskets 

paper. See Corrugated Papert 

TO 
Wrapping Machines, can. See Labelling Mchs. 


WYANDOTTE—Sanitary Oleaner. 
J. B. Ford Co., Wyandotte, Mich, 
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SIMPSON & DOELLER CO., 


BALTIMORE, MD. 


MANUFACTURERS OF 
TIN CANS 
CAPACITY 600 MILLION CANS PER YEAR 
MAIN OFFICE 


BALTIMORE MD. 
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